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wire artist of Ringling Bros. 
and Barnum & Bailey Fame. 





he true artist combines skillful ability, long training and con- 
stently fine performance, all developed in perfect balance. This is 
‘specially true in the art of sausage making; and the fine resuits 
sting secured today by expert sausage makers, using present runs 


if evailable materials, are outstanding examples of true artistry. 


torn technicians realize sausage makers’ problems, and have an 
utstanding line of special ingredients to help you get the perfect 
cionce of flavor, appearance and texture that is needed to insure 
ales, and give you the yields you need to produce profits. They 
an be used by sausage makers without changing regular formulas, 
ut with full assurance that they will pay their way and more by 


reducing extra profit. Inquire! 
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Buffalo Grinder. Built in models and sizes to 
suit the individual requirements of each man- 
ufacturer, whether large, medium or small. 


DESIGNED TO HELP YOU! 


Reducing the size of the trimmings is the initial step in processing most sausage. 
Quality of the finished product is dependent to a large degree on the design and 
functioning of the grinder. The meat must not be mashed or burned in the grind- 
ing process or the meat becomes “short” and the keeping qualities of the finished 
product are impaired. 


BUFFALO engineers designed the BUFFALO GRINDER to overcome these con- 
ditions. Hundreds of installations have proved its success. Quality of finished 
product, increased capacity of production and durability are the features of 
BUFFALO Grinders that account for their popularity and acceptance by sausage 
makers everywhere. 


Write for our new catalog which describes and illustrates the complete line. 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities. 
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QUALITY SAUSAGE MAKING MACHINI 





IS YOUR 


BRAND-MILE 
RATIN 
UP TO PAR ? 


ONE SIGN 
Colorfully reproducing a 
brand or product in decal- 
comania and applied on 


ONE TRUCK 
Will attract the atten- 
tion of x number of 
people according to 
traffic density in 


ONE MILE 
of travel along high- 
ways, residential 
and business streets. 


The degree of atten- 
tion attracted deter- ] 
mines the truck's 
“brand-mile”’ rating. 
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YOU 
CAN GET 
FULL BRAND-MILEAGE 


™MEYERCORD TRUCK DECALS! 


Trucks are “Mobile billboards”! Properly deco- 
rated they'll sell your brand of products or service 
to millions . .. on America’s highways and streets. 
Alert fleet operators for years have recognized this 
fact. They utilize valuable free advertising space 
with colorful Meyercord Truck Decals. Any 
brandmark, product or lettering can be re- 
produced —in any size or colors. Overnight ap- 
plication of Meyercord Decal decorations saves 


off-the-street operating loss—and at a fraction of 
handpainting time and cost. They’re weather- 
tested and durable. They’re economical for a 
dozen trucks or a thousand. Be sure the new as 
well as old trucks in your fleet enjoy a high 
“‘brand-mile”’ rating. Colorful, low 

cost Meyercord Truck Decals will 

do the job. Send for complete 

details. Address Dept. 38—10. 


FREE! This Truck Visualizer Will Help You Plan, Send For It Today! 


THE MEYERCORD Co. 


World’s Largest Decalcomania Manufacturers 


53323 WEST LAKE STREET: 
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IMPROVE 
TRANSIT ICING | 
WITH DRY ICE 


. os ith 
ve on shipping costs wi 
fui RED DIAMOND Dry Ice 


In the shipment of food products — 

RED DIAMOND DRY ICE provides 
effective protection over longer distances 
—at lower cost. For many shipments 

it eliminates costly re-icing delays. Every 


shipper should know the facts. You will 


profit by writing for one or more of 


the Liquid publications listed. 


A National Network of Service 


28 Producing Plants ; 
Over 50 Distributing Warehouse Points 


aii RED DIAMOND Dry Ice 
- A Product of 


tHe fiquid cARBONIC CORPORATION 
3110 S. Kedzie Ave., Chicago 23, Illinois 


ed States and Canada 


Representatives in All Principal Cities of the Unit 
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_ Address 


Write fer your choice of these 


bulletins. Or use the coupon below. 


Please send without obligation, the Dry Ice 
Bulletins listed below. (Designate by number) 


1 Dry Ice Refrigeration Data Book—A plain statement 
of engineering facts on the use of dry ice, with prime 
emphasis on truck refrigeration. Includes construc- 
tion diagrams, 2 charts and 48 pages of data. 


Dry ice in Railroad Car Refrigeration—The use of 


ice as a booster refrigerant covered in a 4 page 
bulletin. 


How To Use Dry Ice in Barrelied and Boxed Meat 
pers yee 2 — Condensed description of a method 
with helpful tables of refrigeration value. 

Dry Ice In Perishable Shipments — Another discus- 


sion of dry ice used on long hauls to reinforce water- 
iced cars. 


Dry Ice In Poultry, Butter and Egg Sh nts — 
Handy 16 page booklet on this subject in informative 
readable style. 

Red Diamond Dry ice — The story and facts about 
dry ice as manufactured in all Liquid plants for 
complete national distribution. 


A Chart of Industrial Uses —How Dry Ice and CO: 
Gas are used in more than sixty ways by industry. 


Protecting the Nation’s Market Basket—I!llustrated 


folder describes the two-way protection of Red 
Diamond Dry Ice for shipments of perishables. 


Firm Name 





> 


Attention of. 
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City and State. 
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Livestock Processing Gains as Meat Controls End; 
Trade Expects Most Markets to Stabilize Rapidly 


VEN though packers’ working and 

distribution stocks are at a much 
jower level than they were on June 30 
when the first price holiday began, and 
“meat hunger” is even greater, at mid- 
week it looked as though the situation 
might “shake down” more rapidly and 
in more orderly fashion than it did early 
this summer. 

While prices may not be appreciably 
lower than they were during July- 
August, at least in the near future, 
there is some reason to believe that they 
will be stabilized more rapidly and that 
trade will return to a normal basis more 
quickly than it did during the first 
period of price freedom. Some observers 
cite the following stabilizing factors as 
inherent in the present situation: 

1. Industry-wide buying interest, re- 
stricted only by the difficulty of getting 
gangs and plants back to work, is oper- 
ating in the livestock markets. During 
the early weeks of the first price holiday 
a number of important packers were 
inclined to hang back. 

2. Such industry-wide buying inter- 
est, if satisfied, will soon result in indus- 
try-wide selling and, as competition be- 
comes more intense, product prices will 
steady at the level at which consumers 
are willing to buy. 


Livestock is Ready 


3. The season is one during which 
livestock receipts normally increase to 
their annual peak. Morever, many pro- 
ducers appear to be convinced that the 
time has come to sell and are marketing 
animals with a normal degree of finish. 
There will probably be some tendency 
to feed to heavy weights, especially if 
the price of corn continues to fall. 

4. Producers, packers and retailers 
are more sure of themselves. During 
the first price holiday there was some 
apprehension over the possible reimposi- 
tion of controls and a good deal of talk 
about the desirability of “holding the 
line” for the sake of appearance. To- 
day, the industry seems to be more in- 
clined to allow the market to seek its 
proper level through the free balancing 
of supply and demand factors, realizing 
that this will be best and most economi- 
cal in the long run for consumers. 

5. Industry firms now have a better 
idea of what consumers will pay and 
won’t pay for meat than they did at the 
beginning of July. 

Packers had about one day this week, 
following the President’s announcement 
of livestock and meat decontrol, to take 
stock of the situation and get ready for 


their new freedom. There was some 
confusion at first as to the mechanics of 
decontrol, and the products freed from 
price ceilings. However, by this week- 
end, the situation with respect to regu- 





The Price 


of MEAT 


As a consumer who is concerned with the supply of meat 
and the price of meat, you are entitled to know, right now, 


these inescapable facts: 


Meat supplies now are at a record low. Supply lines are empty. 
People, who haven't had mach meat lately, want it. Bat it will take 
time to restore meat to retail counters. 


When there is little meat and everybody wants it the 
price is bound to rise. But more meat is coming in the 
months ahead, and as supplies increase and approach 
the demand, the price is bound to level off. That's the law 


of supply and demand in operation. Nobody can repeal it. 


Nobody in the meat business controls prices. Consumers deter- 
mine prices by what they are willing to pay for meat. That deter- 
mines what retailers can pay meat packers for it, and finally, in 
turn, what the meat packers can afford to pay for meat animals. 


Right now, of course, there is bound to be stiff com- 
petition in the buying of livestock. There are thousands 
of meat processors, all anxious to restore their businesses. 


Cc in the b 


, 





want all the animals they can 
buy so they will have meat to sell...and the bes price will 
get the animals. There also is keen competition in the sale 
of meat because meat processors must have customers, 


and the lowest prices for meat will get the business. 


So... as meat gradually starts to return shortly to 


the counters of retail stores, we urge consumers 
1—Don’t insist on only the fanciest kinds and cats. 


2—De shop around for the best buys in meat. There is as mach 
good natrition in a savory stew as there is in a fancy 


porterhouse. 


It is the earnest desire of the meat packing industry 
that, as quickly as possible, consumers again may find on 
retail counters everywhere the kind of meat they want, 
when they want it, at fair competitive prices . . . like it 
used to be just a few years ago. Remember? 


AMERICAN MEAT INSTITUTE 
Headquarters, Chicago Members throughout the U. S. 


AMI EXPLAINS PRICES 


lations shaped up about as follows: 

1. Price restrictions on all livestock 
and all food or feed products processed 
or manufactured in whole or in sub- 
stantial part from livestock (domestic 
and imported) have been removed 
through Amendment 64 to Supplemen- 
tary Order 132. A food or feed product 
shall be deemed to be made in substan- 
tial part from livestock if it contains 
331; per cent or more by weight or vol- 
ume of livestock, or of livestock and any 
of the following commodities: poultry, 
eggs or milk. 

The removal of price ceilings under 
the above order covers only livestock 
and livestock food or feed products; all 
price restrictions remain in effect in 
connection with inedible products and, 
it is understood, in connection with any 
products sold for inedible purposes. 
Hides, inedible tallows and greases and 
any other products which cannot be 
classified as food or feed remain under 
price control. 


Price controls have been lifted on 
sausage casings derived from animals, 
but artificial casings remain subject to 
ceilings. 


Other Ceilings to Go 


OPA has ruled that livers and other 
animal products sold for pharmaceutical 
use still remain subject to price control. 
However, ceilings on the sale of such 
products for such purposes will be re- 
moved in the near future. 


2. Compulsory grading requirements, 
provided by OES Regulation 1, are still 
in effect. OES Regulation 1, however, is 
enforced by OPA and that agency has 
recommended that the regulation be re- 
voked. It is understood that OPA will 
not attempt to enforce the regulation. 
The U. S. Department of Agriculture 
has announced that grading service will 
be provided on a voluntary basis for any 
packer desiring to retain it. 

3. The Reconstruction Finance Cor- 
poration has ordered all subsidy pay- 
ments terminated as of midnight, Octo- 
ber 14. The RFC offices will mail claim 
blanks to all slaughterers of record and 
will accept subsidy claims on livestock 
slaughter which occurred prior to mid- 
night, October 14. No payments will be 
made on livestock slaughtered on or 
after October 15. 

4. The Office of Price Administration 
has ruled that the quota restrictions on 
sale of fabricated cuts and shipments to 
the West Coast remain in effect. How- 
ever, the agency is preparing orders to 

(Continued on page 12.) 
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AumericAn Meat Institute FounpATIon 


will house the research activities 

of the American Meat Institute 
Foundation on the campus of the Uni- 
versity of Chicago, Chicago, Ill., were 
released this week. A brochure describ- 
ing the new building and the work of 
the foundation has been published by 
the Institute and distributed to its di- 
rectors. The brochure will also be sent 
to all Institute members and to all other 
interested persons in the livestock and 
meat industry. 

An architect’s drawing of the Gothic 
style stone building is shown above. It 
will contain three floors and a base- 
ment, with over-all basic dimensions of 
125 by 49 ft. A one-story and basement 
wing in the rear will serve as an animal 
house. In tone with other buildings on 
the University campus, the construction 
will be of reinforced concrete with lime- 
stone facing. Every convenience and all 
the latest scientific equipment will be 
available for workers at the foundation. 
Laboratories will be provided for fats 
and protein studies, bacteriology, home 
economics, biochemistry, nutrition, his- 
tology, analytical and physical chemis- 
try. 

The Foundation was incorporated on 
October 12, 1944, through the efforts of 
a committee appointed earlier that year 
by Wesley Hardenbergh, president of 
the AMI. Thomas E. Wilson, present 
chairman of the board of the founda- 
tion, was chairman of the committee; 


Pat for the new building which 


LOCATION OF AMI FOUNDATION 


Bird’s eye view of the campus of the 
University of Chicago showing future 
location of the American Meat Institute 
Foundation (1) and other research sites: 
(2) Hull Biological Laboratories; (3) 
physics building; (4) chemistry building; 
(5) Abbott Hall (biochemistry, physiology 
and pharmacology); and (6) Billings 
Hospital and Medical Sciences. 


Page 8 


other members were E. A. Cudahy, 
G. A. Eastwood, J. C. Hormel, J. F. 
Krey and Oscar G. Mayer. 

The foundation is a not-for-profit or- 
ganization organized under the laws of 
the state of Illinois to engage in educa- 
tional activities and scientific research 
in the processing and use of all prod- 
ucts derived from livestock. Contribu- 
tions to the foundation, approximating 
$520,000 will be used on the building 
and equipment. Additional contribu- 
tions will be needed from time to time 
to enable the foundation to carry on its 
activities. Therefore the financial sup- 
port of members of the industry and 
others interested is earnestly sought. 

The fcundation has entered into an 


agreement with the University of Chi- 
cago by which the two are pledged tp 
cooperate fully in carrying out a pro 
gram of research and training of re 
search personnel and the facilities of 
each will, in large measure, be avail 
able to the other. It is felt that, through 
its investigations and discoveries, the 
Foundation will not only be of great 
benefit to the livestock and meat indus 
try but that it will become a real force 
for public good. Improvements in proe- 


essing and handling livestock and meat # 


products are anticipated, together with 
resulting economies, additional uses for 
such products and increased knowledge 
on the place of meat in an adequate 
nutritious diet. 
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Beef Aged Before 
Freezing Found to 
Lose Flavor Faster 


EEF aged before freezing tends to 

lose its flavor faster during frozen 
gorage than unaged beef, according to 
the results of a series of meat-aging 
aperiments presented in a paper en- 
titled “A Study of Beef Aging in Rela- 
tion to Freezing,” by the Kroger Food 
foundation and Frigidaire Division of 
General Motors. The report was made 
sat the recent annual meeting of the 
American Chemical Society in Chicago 
ad will be specially significant to 
sackers interested in processing and 
jistributing quick-frozen pre-cut meats. 
Results of tests indicate that the 
favor of aged beef deteriorates more 
rapidly while in frozen storage than 
that of unaged beef, the paper sum- 
marized. This is also true of beef aged 
mder ultra-violet rays and beef aged 
for 240 hours at customary aging tem- 
peratures. All beef in this study, re- 
gardless of aging treatment, lost flavor 
after six months of frozen storage. 

A series of meat-aging experiments 
was instituted more than a year ago 
in the Kroger laboratories in Cincin- 
nati by frozen food experts—Walter 
Reiman and Robert Hockman, senior 
technologists for the Foundation, and 
D.C. McCoy and G. A. Hayner, Frigid- 
aire frozen food technicians. More than 
300 sample cuts, including 24 sides of 
U.S. Good grade beef were tested over 
storage periods ranging from three, six, 
nine and 12 months. 


Method Not Significant 


A second, although equally important 
finding held that the methods employed 
in freezing beef had no significance in 
the development of off flavors or degree 
of tenderness. “The method of freez- 
ing, whether by direct contact in the 
home freezer or by forced air of the 
commercial blast type, is definitely not 
a factor contributing to flavor, taste or 
tenderness of meat in frozen storage,” 
the paper declared, “such changes occur 
in frozen storage.” 

It was explained that the develop- 
ment of off flavors is due principally to 
oxidation of fatty tissues and the sur- 
face of the beef, itself. Tests show that 
little oxidation occurs during an induc- 
tion period of about six months while 
meat is in frozen storage. After that 
reaction is speeded up and between six 
and nine months oxidation reaches its 
maximum rate. There is a general let 
up in the rate of oxidation during the 
period of from nine to 12 months. 

Proper wrapping and packaging of 
meat prior to freezing was emphasized 
m the joint study. Tests showed that 
transmission losses for the majority of 
samples amounted to less than one- 
hundredth of a pound when meat was 
fneased in moisture-vapor-proof cello- 
phane and properly secured with spe- 


(Continued on page 13.) 
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HIGH YIELD ON GRAND CHAMPION BARROWS 


The dressing test on the 15 hogs selected as the grand champion truck- 
load at the National Barrow Show held at Austin, Minn., last month (see 
THE NATIONAL PROVISIONER of September 28) indicated an overall yield of 
about 76.25 per cent, according to the Jones Dairy Farm, Fort Atkinson, 


Wis. The yield of the individual carcasses ranged from 74 per cent up, with 
one carcass running a little over 82 per cent. The champion truckload of 
hogs included the best individual animal as well as being the best lot of 
hogs ever tested at the Jones Dairy Farm. 

The 15 Chester White hogs were grown by the Portage Farms of Wood- 
ville, Ohio. They were purchased for the account of the Jones Dairy Farm 
by F. J. Riley, of Western Buyers, Inc., Belle Plaine, Ia. The price paid for 
the hogs was $2910.80, and was at the rate of 76c per lb. 

The hogs were killed on September 27 and the carcasses were completely 
boned out on September 29, in order to determine the amount of lean meat, 
fat, bone, and skin. The results are as indicated in the table below. The 
yield of meat and fat on the carcass was exceptionally good, and a portion 
of this exceptional yield can be attributed to the relatively small percentage 
of bone and skin. The percentage of 4.339 per cent of carcass bone, and 
3.504 per cent of carcass skin is substantially less than previous tests have 
indicated. The meat was used to make Jones Dairy Farm Sausage. Test re- 
sults, as percentages of live weight: 

Carcass average (hot), 76.199; cooler and cutting shrink, 2.586; total 
meat and fat, 64.367; lean meat, 26.685; fat, 37.683; bones (carcass only, 
excluding feet), 4.339; skin (carcass only, excluding feet), 3.504; feet, 1.402. 

Fat-Lean Ratio: Per cent fat, 58.55; Per cent lean, 41.45. 


The tests were conducted under the supervision of Alan P. Jones and 
Edward C. Jones of the Jones Dairy Farm (second from left and extreme 
right in photo below), F. J. Riley (left in photo) and Roy Butters of Western 
Buyers, Inc., and L. W. Drennen (third from left), secretary of the Chester 
White Breeders Association, and editor of Chester White World. 














iets Fleshing, Derinding 


Where can mechanization effect savings? 





cure and smoke bellies with the 

skin on and to derind them after 
smoking. Packers who so process their 
bellies advance a number of reasons 
for performing the operation in this 
manner. 


Perhaps most important, they claim, 
is that consumers are believed to pre- 
fer the more delicate flavor imparted 
to the meat when the bellies are smoked 
and cured with the skin on. Through 
the years, they point out, consumers 
have become accustomed to this flavor 
and identify it with bacon; to make his 
product acceptable to them, the packer 
must give consumers what they recog- 
nize and desire. 

Control of shrinkage during smoking 
is not such a problem, these packers 
emphasize, when bellies are processed 
with the skin on. Since pork fat flows 
from ruptured cells at temperatures 
above 100 degs. F., it is almost im- 
possible to prevent some fat loss when 
skinned bellies are exposed to smoke- 
house temperatures. Distortion of the 
meat due to uneven shrink is also 
minimized when the product is smoked 
with the skin on and this, it is claimed, 
makes it easier to mold the bacon for 
slicing. 


G ere ans industry practice is to 


Easier to Remove Rind 


Packers who derind after smoking 
also feel that it is easier to remove the 
skin from a smoked than from an un- 
smoked belly. The wrinkles in the 
unsmoked belly, unless completely 
smoothed out, may be scored by the 
knife, while if the cut is made deep 
enough to miss the wrinkles, too much 
fat is removed with the skin. 

Curing and smoking with the rind on 
also allows the packer to sell the bacon 
in slab form if it is advantageous to 
do so. 


In a great many meat plants visited 
by the PROVISIONER the Rind-Master 
bacon skinning machine is being used 
in preparing cured and smoked bellies. 
Reports by many packers indicate that 
it is speedy and simple to operate and 
that it will turn out around 100 pieces 
of bacon per man hour and that, when 
operated efficiently, it can turn out 
from 800 to 900 pieces per hour with a 
seven-man crew. 

The factors controlling the speed of 
the machine are the operator’s ability 
to feed it and the rate at which the 
skinned bellies can be handled by the 
trimmers. There is no prior prepara- 
tion of the slab by hand knife work. 
The bacon is merely fed into a trough 
skin side down. The slab is drawn be- 
tween an upper and lower roll and is 
brought into contact with a reciprocat- 
ing knife which slices off the rind. The 
rind falls into a container and the 
bacon drops on a table or on a conveyor. 
The latter carries the product to the 
trimmers who do their knife work 
while the bacon is on the belt. 


One of the packers using this machine 
has a two-man crew which handles the 
complete job of derinding, molding and 
slicing bacon. The two men remove 
the bacon from the smokehouse, take 
off the hangers, derind the slabs and 
replace the hangers. They are able to 
derind 80 pieces of bacon per hour. 
After derinding they place the bacon in 
the chill room and next morning form 
it and slice it. They then resume their 
derinding operations. 

In this case the machine does an ex- 
acting derinding job as the rind is 
removed so closely that a hand can be 
seen through the skin when it is held 
up to an electric light. 

In checking yields here it was found 
that for 2,800 lbs. of light bellies de- 
rinded the bacon skins amounted to 106 
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This is the fourth of a series of ar. 
ticles dealing with skinning, fleshing 
and derinding, and especially with the 
mechanization of such operations, 
The first article (see NP of February 
23, 1946, page 13) surveyed in a gen. 
eral way some of the opportunities 
for mechanized skinning, derinding 
and fleshing afforded by modern 
equipment—in many cases opportuni- 
ties which could not have been real- 
ized several years ago. Later articles— 
in the July 13 and July 27 issues— 
discussed specific types of equipment, 

To eliminate any confusion over 
terms used in this series, three of the 
most important terms are arbitrarily 
defined thus: “skinning” constitutes 
the removal of the skin from fresh 
or cured product; “derinding” is the 
removal of skin or rind from smoked 
product; “fleshing” involves removal 
of fat or flesh from pork skins or 
rinds. 
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lbs., or 3.7 per cent of the original 
weight; likewise, for every 1,000 lbs. 
of product the slab trimmings amounted 
to about 30 lbs. Thus the total derind- 
ing and trimming loss was a little more 
than 6 per cent, it is estimated by the 
packer. 

In most of the instances cited in this 
article light smoked bellies were being 
derinded; the derinding loss on these, 
percentagewise, is of course greater 
than when heavier slabs are being 
handled. 


Little Maintenance Needed 


The maintenance on this packer'’s 
bacon derinding machine is restricted 
to a daily sharpening of the knife 
which is removed by loosening two set 
screws which hold the knife in position. 
It is not necessary to make a delicate 
adjustment every time the knife is 
stoned as the cutting angle is controlled 
by the rollers which are positioned 
independently of the knife. This spe 
cific machine has been in operation for 
seven years and the packer reports that 
his repair expense has been nil. 

Another plant visited has a gang 
setup capable of processing 700 pieces 
of bacon per hour. Two men take the 
smoked bellies from a rail tree and 
remove the hangers from the bacon. 
The slabs are piled on a table and 
moved toward the machine feeder who 
must pivot to reach the bacon as the 
table is slightly in back of him. Four 
knife men trim the slabs and two work- 
ers place the bacon on the hangers and 
hang it on the trees. 

(Continued on page 20.) 
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Hog Support Price 
Pegged Higher and 
To Vary Seasonally 


HE government’s 1946-47 support 

price program for hogs, which is of 
little importance at present but which 
continues the policy of maintaining a 
foor for the protection of producers, 
provides for seasonal variations in sup- 
port prices and has been revised in line 
with so-called parity regulations. The 
average support price on Good and 
Choice butcher hogs at Chicago of 
$14.25 will be $2.25 per cwt. above the 
$12 level announced October 23, 1945, 
when the program for seasonal varia- 
tions was first announced. 


Under the USDA program the Chi- 
cago support price will vary according 
to normal seasonal changes in hog 
prices, ranging from $12.75 in Decem- 
ber, 1946, to $15.75 in September, 1947. 

Seasonal variations in support prices 
are expected to encourage production 
and marketings of hogs during periods 
when marketings are usualy small and 
prices relatively high. The new support 
prices will apply to hogs bought by fed- 
erally inspected slaughterers through- 
out the United States, based on normal 
geographical differentials above and be- 
low Chicago average support prices. 

Department officials said the average 
support price of $14.25 at Chicago is 
adequate to reflect at least 90 per cent 
of parity to farmers for the country as 
a whole, based on September 15, 1946, 
index of prices, interest, and taxes paid 
by farmers. The Steagall amendment 
requires support of hog prices at not 
less than 90 per cent of parity. 

In computing the new support price, 
the average difference between U. S. 
average farm prices for all hogs and 
average Chicago market prices for bar- 
row and gilt butcher hogs has been 
added to the present 90 per cent of pari- 
ty prices. This addition includes an 
allowance for sows, as prices of sows 
are reflected in average farm prices but 
not in Chicago prices. The September 
15 parity price of hogs was $14.50, 
while 90 per cent of parity on that date 
was $13.05. 

On the basis of current estimates of 
1946-47 national inccme and the pro- 
spective strong demand for meat, the 
indications are that farmers may ex- 
pect hog prices for the 1947 spring pig 
crop above support levels without Gov- 
ernment price support action, officials 
said. 

Coincident with the anncuncement of 
the new program, the USDA said that 
its 1947 spring pig goal is 58,000,000 
head. The need for increased pork pro- 
duction to augment the total meat sup- 
ply is emphasized in the goal, although 
1947 spring pigs will not begin to come 
to market until the last quarter of 1947. 
The goal will call for about 9,170,000 
Sows for farrowing next spring, which 
1s approximately 13 per cent more than 


(Continued on page 22.) 








P. & S. Packers’ Sales Dropped in 
1945 and Net Earnings Were Lower 


OTAL income (sales) of 863 meat packing and processing companies 
operating under the Packers and Stockyards Act in 1945 dropped to 
$6,277,137,728 compared with income of $7,008,699,300 for 863 concerns re- 
porting in 1944. Net gain of the reporting companies amounted to only 
$70,757,005 against $87,513,928 earned during 1944 and $87,987,449 in 1943. 
The shrinkage in net gain during 1945 meant that the group of 863 com- 
panies obtained a lower rate of return on sales. The rate of return on sales 
for 1945 was only 1.13 per cent compared with 1.25 per cent in 1944 and 
1.31 per cent in 1943; the 1945 rate was also the lowest reported since 1938. 


Total net worth of the group of industry firms reporting amounted to 
$1,053,990,251 in 1945, the highest level reached since the years immediately 
following the 1929 crash (1930 was $1,058,940,000). As a result of the in- 
crease in net worth and the decline in earnings, percentage of return on net 
worth dropped to 6.71 in 1945 against 9.17 in 1944 and 9.50 in 1943. 

Table 1 shows the financial results of operations during 1945 of 863 meat 
packing and processing concerns as reported by the U.S. Department of 
Agriculture; Table 2 shows the 1945 average sales per company of the three 
packer groups (to indicate relative size) and the percentage earned on sales 
and on net worth by each group; Table 3 is a comparison of the operations 
of packers subject to the Packers and Stockyards Act during the period 
from 1941 to 1945. 






TABLE 1' 
Average Net 
Group Concerns Worth? Net Sales Net Gain*® 
Federally inspected slaughterers.......... 272 $ 867,832,590 $5,363,388,570 $44,165,129 
Nonfederally inspected slaughterers...... 376 49,248,225 380,768,165 7,367 523 
EE YY 215 136,909,436 532,980,993 19,224,353 
RN oe Pte Or eee 863  $1,053,990,251  $6,277,137,728 $70,757,005 
*These figures were compiled from annual reports submitted by packers and are not subject to 
verification. *These figures represent the average of the total net worth of all operating concerns 
at the beginning and end of their fiscal years. *After deducting taxes and depreciation. ‘This 
group includes concerns which also handle commodities other than meat food products. 
TABLE 2 
No. Av. Sales Per Cent Earned 
Cos. per Co. On Sales On N.W. 
Federally inspected slaughterers............... 272 $19,718,340 0.82 5.09 
Nonfederally inspected slaughterers............ 376 1,012,681 1.94 14.96 
PE “Sbnetecwesecdastsacacdécavesaes 215 2,478,981 3.61 14.04 
NINE. ado gcc rate coatiencakeaSoastaetes 863 7,273,624 1.13 6.71 
TABLE 3 
1941 1942 1943 1944 1945 
S29 concerns 815 concerns 838 concerns 863 concerns 863 concerns 
Average net worth'..$ 888,133,497 $ 935,745,082 $ 925,675,461 $ 953,729,560 $1.053,990.251 
Total income ........ 4,566,142,640 6,391,188,253 6,714,128,750  7,023,040.282 6, 291,225 
Total expenses ...... 4,478,227.932  6,302,909,349  6,626,141,301 6,935,526,984  6,221,534,220 
Be GUD scvccdisecces 87.914, 708 88,278,904 87,987,449 87,513,298 70,757 005 
Percentage net gain 
to net worth....... 9.89 9.43 9.50 9.17 6.71 
These figures represent the average of the total net worth of all reporting concerns at the be- 


ginning and end of their fiscal years. 


Average sales per company for the federally inspected packers in 1945 
were slightly smaller than in 1944 and there were five more firms in this 
classification than there were in 1944. Average sales by non-federally in- 
spected packers were larger in 1945 and the number of such firms reporting 
was reduced by two. Fewer non-slaughterers operated in 1945 and their 
average sales fell below the 1944 level. 


Total net earnings of federally inspected packers dropped sharply in 1945 
and the rate of return earned by them on their 1945 sales was only 0.82 
per cent against 1.03 per cent in 1944; the return on their net worth was 
5.09 per cent compared with 8.20 per cent a year earlier. While the return 
of non-federally inspected slaughterers on their sales (1.94 per cent) was 
smaller than in 1944, it was still more than twice the rate obtained by the 
inspected killers. The non-inspected slaughterers’ rate on net worth, more- 
over, was 14.96 per cent. 

Non-slaughterers’ total net earnings increased during 1945 compared with 
a year earlier and their rate of return on sales rose to 3.61 per cent against 
2.63 in 1944, Their percentage of return on net worth also increased to 14.04 
compared with 10.49 per cent in 1944. 








TO STUDY WINDOW AUDIENCES 


A “pilot study” in the measurement 
of window display audiences will be 
undertaken in grocery stores in Tren- 
ton, N. J., the Point of Purchase Adver- 
tising Institute, Inc., New York, has an- 
nounced. The study is part of a general 
research program to determine and pro- 
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mote effective use of point-of-purchase 
advertising and its specific purpose will 
be to develop standard practices for use 
*n measuring the reactions of window- 
display audiences. The institute hopes 
tc establish the percentage of the popu- 
lation remembering a display during a 
normal showing. 
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Meat Controls End 


(Continued from page 7.) 


end these quota limitations. 

5. The U. S. Department of Agricul- 
ture has terminated five War Food 
Orders which have implemented the 
procurement of meat and lard. Orders 
revoked are WFO 75, WFO 75.2, WFO 
75.3, WFO 75.4, WFO 75.6 and WFO 
75.9. The termination notice states that 
all provisions of the orders pertaining 
to past violations remain in full force. 

6. While the provisions of RMPR 169 
on custom slaughtering are no longer in 
effect, service charges for custom 
slaughtering all species of livestock are 
now governed by MPR 165 (services). 


Under MPR 165 service charges for 
custom slaughtering any species of live- 
stock now are established on the basis 
of the highest charge made by the in- 
dividual seller for similar service dur- 
ing the month of March, 1942. 

7. The Office of the Quartermaster 
General has announced that PR 9 
priority orders for meat issued by the 
Army remain in force up to the quantity 
of meat for which orders have been 
issued. The QMC market centers have 
been instructed to negotiate the prices 
to be paid for priority product with in- 
dividual sellers. 

8. Inventory restrictions on inedible 
tallows and greases under WFO 67 (see 
page 28) and limitations on use of fats 








for Varied Steel Requirements 


Stainless, alloys, tubing, structurals—even with today’s shortages one call 
takes care of many steel requirements when the call is to Ryerson. 

One order and one invoice for varied production and maintenance needs 
makes the nearest Ryerson plant a time-saving source. Ten other Ryerson 
plants bring added convenience. When ordering for a distant operation you 
can deal with a familiar nearby source and have the steel shipped from the 


plant nearest the point of delivery. 


Ryerson metallurgists and engineers, thoroughly familiar with the special- 
ized steel requirements of your industry, will work with you on any problem 
of selection or application. Call Ryerson for prompt, helpful service on steel. 

Joseph T. Ryerson & Son, Inc. Steel-Service Plants at: Chicago, Milwaukee, 
Detroit, St. Louis, Cincinnati, Cleveland, Pittsburgh, Philadelphia, Buffalo, 


New York, Boston. 


RYERSON STEEL 
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and oils in margarine and other edible 
fats and oils products under WFO 42, 
remain in force. 


9. Control Order 2, as amended, ip. 
cluding all orders and licenses issueg 
thereunder and all supplements issued 
with respect to it, is completely revoked, 
This not only kills slaughter restric. 
tions, but also allocation to institutions, 
etc. 

10. All processors and distributors of 
livestock, meat and food and feed prod- 
ucts made from them, are required to 
retain until July 1, 1947, copies of al] 
records, reports and other documents 
that they were required to make or keep 
before October 15, 1946, the OPA apn- 
nounced this week. The records which 
should be kept for examination by OPA 
are limited to those which were required 
to be made or kept while controls were 
in effect. 

11. Amendment 7 to OES directive 
41, issued and effective October 11, 
terminates all subsidies on livestock 
and meat. However, subsidies payable 
for the period before price controls were 
lifted will continue to be paid until out- 
standing obligations are met. 

Necessity for clarifying amendment 
to directive 41 arose from fact that sub- 
sequent to April 1, 1946, and until 
recently, separate reports were required 
from slaughterers showing price paid 
for bulls purchased for slaughter, in 
addition to similar reports showing 
total purchase price of all cattle includ- 
ing bulls. During that period both bulls 
and other cattle subsidies were with- 
held if separate bull reports showed 
payment for bulls in excess of their 
maximum ceiling price. This amend- 
ment eliminates distinctions between 
bulls and other cattle slaughtered when 
total price paid for both did not exceed 


| the tolerance allowed. 


12. Effective October 18, the OPA re- 
moved from price control all edible oils 
and edible oil products, soybeans and 
flaxseed, and all by-product feeds and 
mixed feeds. This decontrol affects oleo- 
margarine, shortening, salad and cook- 


| ing oils and corn oil, cottonseed oil, 
| peanut oil and soybean oil. 


It is understood that the USDA will 
shortly withdraw all allocation and 


| quota restrictions on the use of fats 


and oils. This action will affect WFO 
42, which sets quotas on use of fats and 
oils in margarine, shortening and other 


| edible products, and WFO 29 which 
| restricts use and delivery of crude and 


| refined cotton, 


The 


peanut, soybean and 
corn oil. Packaging restrictions on lard 
and rendered pork fat and other edible 
fat and oil products would be removed 
with termination of WFO 42. It is un- 
derstood that action contemplated for 
the immediate future does not include 
removal of inventory restrictions on in- 
edible tallows and greases under WFO 
67. However, all controls on inedible 
fats may soon be ended by the U. 8. 
Department of Agriculture. 

Market conditions during the first 
few days of price freedom were about 
as expected. After sharp early advances 


(Continued on page 25.) 
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Frozen Beef Research 


(Continued from page 9.) 


cial low temperature tapes. Exceptions 
to the rule were noted when wrapping 
was broken by handling. Another ob- 
servation of importance centered about 
the fact that even though wrapping 
material may constitute an excellent 
barrier against moisture and vapor, it 
must closely adhere to the meat during 
freezing and storing. Otherwise sur- 
face dehydration will take place with 
ice crystals forming between the meat 
surface and the wrapper. 

In reality, changes in tenderness in 
relation to storage time were not as 
significant or as clear as flavor varia- 
tions. With but a few exceptions, the 
tenderness level of all beef after six 


months of storage was below that of | 


three months duration. Between six 
months and the completion of testing, 
changes became more variable. The 
trend for roasts was decidedly down- 
ward while steaks seem to become more 
tender. Aging for ten days in the pres- 
ence of ultra-violet rays results in no 


variations in either taste or tenderness | 


of frozen beef. 


The report attested that dehydration, 
drip and cooking losses, along with total 
food yield, was not affected by methods 
of aging or freezing. Any variation 
between steaks and roasts is probably 
due to the cooking method employed. 


Reduced to Retail Cuts 


In the series of experiments 24 sides 
of beef were reduced to retail cuts dur- 
ing the testing period and were aged 
in three different ways. A number of 
cuts from one side were chilled to 34-36 
deg. F. for 30 to 36 hours; reduced to 
retail cuts at 48 hours, then frozen. 
The matching side was chilled to 68 
deg. for 14 to 16 hours; held at 68 deg. 
with 85 to 90 per cent relative humidity 
for 44 hours under ultra-violet rays 
measuring 2537 Angstrom Units, then 
chilled to 34-36 degrees and cut into 
samples. 

Other sides of beef were chilled to 34- 
36 degrees for 30 to 36 hours, reduced 
to sample cuts at 48 hours and frozen. 
The matching sides were aged for 10 
days at 36-38 degrees, cut into samples 
and frozen. 

Still another variation was studied. 
A side was aged for 10 days at 36-38 
degrees in an aging room, cut and 
frozen. The matching side was aged 
for the same length of time at 36-38 
degrees under ultra-violet rays, then 
reduced to retail sizes and frozen. 


Special Wrapping Employed 


All samples were wrapped in mois- 
ture-vapor-proof cellophane, which was 
designed for frozen food packaging. 
The wrappings were secured with a 
low-temperature acetate fiber tape and 
over-wrapped with stockinettes. 

Two methods of freezing were em- 
Ployed for the experiments: (1) A 
Frigidaire ice cream cabinet was used 
as a home freezer at a storage tempera- 
ture of zero with a refrigerant tem- 


perature of 15 degs. below zero. (2) A 
blast-freezer with air temperature fixed 
at 20-25 deg. below zero and refrigerant 
temperature at 25-30 below zero was 
used. Air velocity of this unit developed 
1,000 feet per minute. Samples frozen 
in the home freezer were preserved in 
the cabinet at zero Fahrenheit. These 
processed by the blast-freezer were 
stored in commercial cold storage with 
room temperature ranging from zero to 
five below. 


Samples were weighed before and 
after wrapping; after freezing, and 
following a defrosting period of 24 
hours, and again after cooking. Steaks 
were oven-broiled and chucks were pot- 
roasted in a Dutch oven. A panel board 


of six tasters graded for tenderness and 
flavor after cooking, using a graduated 
scoring system. 


ARMY GETS LITTLE BEEF 


The U. S. Army Quartermaster Corps 
was able to procure a total of only 48,- 
466,181 lbs. of beef during the period 
from July 1, 1946, through October 5, 
1946, according to the Office of the 
Quartermaster General. This repre- 
sents 3.5 per cent of the total beef 
slaughtered under federal inspection 
and 1.6 per cent of total slaughter. The 
Army’s purchases for the period were 
far below its requirements. 








10,000 LBS. PER HOUR 


9,000 LBS. PER HOUR 


3,000 LBS. PER HOUR 





Continuous, Closed Lard Processing 
to Fit Your Needs 


HE original Vorartors for lard proc- 

essing have been redesigned and 
augmented to cover the rated hourly 
capacities shown above. Now there are 
even greater advantages in this continu- 
ous, closed, controlled lard processing 
method. Every packer owes it to him- 
self to get complete information about 
the new VoraTorR models. If you want 
to produce more uniform lard in less 
time, less floor space, and with more eco- 
nomical use of refrigeration, write The 
Girdler Corporation, Votator Division, 


Louisville 1, Kentucky. 


District Offices: 

150 Broadway, New York City 7 

2612 Russ Building, San Francisco 4 

617 Johnston Building, Charlotte 2, North Carolina 


VoOTATOR 
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Meat Spoilage 
Losses! 






Soap and water 
are not enough to 
herp a plant sanitary. 


GRIFFITH’S ERADO 


Kills bacteria, yeast and mold. 
Costs less than a dime a day 


If you want a simple, safe, sure way to avoid 
costly meat spoilage—make it a “must” to use 
Erado every afternoon at clean-up time. 


Applied according to directions, Erado defi- 
nitely destroys the micro-organisms which cause 
meat to go bad. Thus, it will enable you to cut 
spoilage losses . . . and . . . step-up profits—for 
but a few cents a day. 


Erado is widely used because—it is a highly 
efficient germ-killer that is easy to apply as a 
scrub or spray. Besides, it is non-poisonous, 
leaves no odor, will not corrode rams! ape does 
not deteriorate. In addition, it is remarkably 
economical. Made in powder form, it is packed 
in 314-ounce envelopes—enough to make a strong 
10-gallon solution. 


Protect yourself against expensive spoilage 





losses—use Erado every afternoon. Order a 
supply TODAY. 


(Wave 
win 
an 
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Erado—one of 


the many products cf 





Griffith's famous laboratories 


The 
GRIFFITH 
LABORATORIES 


CHICAGO, 9 — 1415 W. 37th St. 
NEWARK, 5 — 37 Empire St. 
LOS ANGELES, 11—49th & Gifford Sts. | 
TORONTO, 2 — 115 George St.| 
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USDA Lifts Quarantine 
on Cattle from Mexico 


The border quarantine against Mexi- 
can cattle was lifted by the U. S. De- 
partment of Agriculture on October 18. 
A joint Mexican-United States veteri- 
nary survey has just been completed of 
Mexican herds of cattle to which zebu 
bulls from Brazil were added during 
the past year and has failed to uncover 
any signs of foot-and-mouth disease in 
Mexico. 

Mexico ordinarily ships to the United 
States between 300,000 and 500,000 
head of light cattle each year, and these 
are put on pastures and in feed lots 
over a large area in the western and 
middle western parts of the country. 
Because of costly experience with past 
invasions of foot-and-mouth disease, it 
was felt that these imports carried a 
serious menace to the U. S. livestock 
industry. Consequently, in order to per- 
mit the detection of the disease in any 
recently exposed animals, a_ special 
quarantine was established on June 5 
requiring cattle to be held at the Mexi- 
can border for 15 days before entry 
into the United States. 

The U. S. veterinary representatives 
spent over a month inspecting Mexican 
herds that had been in contact with the 
zebu importation of last fall, as well as 
the more recent shipments. No signs of 
the disease were found and, conse- 
quently, the quarantine was lifted. This 
will permit resumption of importations 
from Mexico under the same require- 
ments as were applicable before the 
special quarantine became _ effective 
June 5. 


Chicago Show Names 
International Judge 


Walter Biggar, internationally known 
stockman and judge, Dalbeattie, Scot- 
land, has been named judge of the steer 
classes at the forthcoming Interna- 
tional Live Stock Exposition, to be held 
in the International Amphitheatre at 
the Chicago Stock Yards November 30 
to December 7. The announcement was 
made by Henry Marshall, Lafayette, 
ette, Indiana, president of the Interna- 
tional’s Board of Directors. 

Biggar has judged the steer classes 
at the International 12 times since 1920. 
He will officiate for the 13th time in 
this capacity at the coming show, more 
than any other judge in the 46 year 
history of this event. 

The last time Biggar judged an In- 
ternational show was in 1936. In 1928, 
he chose for the grand champion the 
first steer ever shown by a boy, when 
he made the Hereford entry shown by 
Clarence Goecke, a 12+year old Iowa 
boy, the grand champion of the show 
that year. It was the first junior owned 
steer ever to achieve this title. 

Biggar’s first judging assignment will 
be on the opening day of the Interna- 
tional, Saturday, November 30, when he 
reviews the Junior Live Stock Feeding 





Contest steers, a showing of beeves by 
boys and girls between the ages of 19 
and 20. He will judge the open class 
fat cattle on Monday and conclude his 
work with the selection of the grand 
champion steer of the show on Tuesday, 
December 3. 


CPA AUTHORIZES FREE 
USE OF IMPORTED HIDES 


To encourage importation of cattle 
hides and calfskins during the current 
leather shortage, the Civilian Produe. 
tion Administration said this week jt 
would authorize tanners and contractors 
to withdraw foreign hides and skins 
from customs without counting them 
against the quantities allocated by CPA, 

This policy will continue so long as 
“a substantial part of the industry js 
operating at less than a minimum eeo- 
nomic rate,” CPA said. It is hoped that 
under the new import program a sizable 
number of cattle hides and calfskins 
may come into this country within the 
next few weeks, although no estimates 
have been made. 


CANADA SUPPLYING LESS 
BACON TO BRITISH ISLES 


A sharp decline in hog production has 
imperilled Canada’s effort to secure her 
place in the United Kingdom bacon 
market, Edmonton livestock officials 
said. Hog production in Alberta has 
fallen to less than half the 1944 peak 
and a similarly alarming situation is 
reflected in every hog-producing prov- 
ince, they said. 

Alberta led all provinces in supplying 
bacon to Britain in 1944, when Alberta 
farmers marketed 3,000,000 hogs. In 
1945 marketing fell to 2,000,000 hogs 
and receipts for 1946 are estimated at 
1,300,000. To the end of August this 
year, Alberta farmers marketed 904,497 
hogs. In the same period last year 
1,390,000 hogs were marketed. 


AMI FALL ADVERTISING 


At the start of the winter pork sausage 
selling season, the American Meat Insti- 
tute’s red background advertisement in 
November will feature pork sausage 
links. These advertisements will be dis- 
tributed to millions of women readers 
of Life and Saturday Evening Post 
throughout the nation. Woman’s Home 
Companion and McCall’s will carry 4 
simple recipe for Fred Waring Meat 
stew. The ad will tie in with the Waring 
radio program which will suggest the 
dish on its broadcasts. Newspaper pub 
licity on this stew also will be released 
concurrently with the appearance of the 
advertisement. 


Watch the Classified Advertisements 
page for good men. 
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Eastern Firm Backs Up 
Cartridge-Band Franks 
With Advertising Drive 


Banding of individual frankfurts for 
brand idem:ification, and the advertis- 
ing campaign being used to tell con- 
sumers about it, were explained to 
more than 200 wagon-jobbers and in- 
dependent distributors, all members of 
the Philadelphia Wholesale Meat & 
Provision Dealers Association by the 
Bernard S. Pincus Co., Philadelphia, at 
a recent dinner and sales meeting. 

The innovation of banding each in- 
dividual Yankee Maid frankfurter made 
by the Pincus company for brand iden- 
tification was given meaning when a 
color motion picture was displayed, 
showing how the frankfurters are 
banded, and put into “cartridge packs” 
for convenience and added appeal. 

Five metropolitan newspapers with 
a combined circulation of 1,649,803 are 
already carrying large, dominant copy 
on Yankee Maid frankfurters, and will 


am 
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One of the series of dominant newspaper 
advert’sements for “Yankee Maid” frank- 
furts promoting the “Brand with the Band.” 


continue throughout the rest of this 
year, with plans being formulated to 
maintain the campaign throughout 
1947. Three radio stations are carry- 
Ing radio advertising to help promote 
the company’s banded frankfurters. 











Abe Cooper, president of Bernard S. Pin- 

cus Co., with Jerome Zweighaft, a member 

of the Wholesale Meat & Provision Deal- 

ers Association, at the meeting at which 

distributors were told about the new ad- 
vertising campaign. 


Outdoor advertising in the campaign 
will consist of 60 full-color 24 sheets 
to be employed throughout the Phila- 
delphia area beginning in November. 
A full-color poster, in full size served 
as a backdrop for the speakers’ table 
at the meeting. 

Use of the different kinds of adver- 
tising media in the campaign was de- 
scribed for the distributors by adver- 
tising experts and Abe Cooper, presi- 
dent of the Pincus company, discussed 
the company’s policies and future plans. 


F. G. Vogt Co. Sponsors 


Weekly Radio Program 


F. G. Vogt & Sons, Inc., Philadelphia 
meat packing firm, has resumed its 
sponsorship of the weekly 15-minute 
“Betty Jordan” program on _ station 
KYW, Philadelphia. Heard Fridays at 
1:30 p.m., the program is directed at 


woman listeners and features house- 
hold and cooking tips. The Vogt com- 
pany has sponsored “Betty Jordan” 


since 1939, except for two brief inter- 
vals. The contract, for 52 weeks, was 
placed by the Clements Co., Philadel- 
phia advertising agency which handles 
the Vogt account. 


TO CONTINUE BREAKFAST CLUB 


Swift & Company has renewed spon- 
sorship of the 8:15-8:45 a.m. segment 
of ABC’s “Breakfast Club” program, 
effective October 28 for 52 weeks. J. 
Walter Thompson, Chicago, handles the 
advertising for the products promoted. 
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GMA Survey Indicates 
Buying Habits of Women 








In answer to the question, “If 
products were divided into various 
grades, would you continue to buy your 
favorite brands, however they were 
graded?” asked of 2,000 women in a 
survey conducted by Grocery Manufac- 
turers of America, 34 per cent said 
“ves” and 37 per cent said “no.” Of 
the rest, 22 per cent were unsure and 
7 per cent refused to answer. 

These findings, part of a nationwide 
“market basket quiz” of teachers, home- 
makers, business and_ professional 
women, and other leaders, have been 
published in a booklet as part of the 
GMA program on descriptive labeling. 
Other interesting facts uncovered were: 
85 per cent of the women surveyed do 
their food buying themselves; 75 per 
cent claimed that a good label would 
persuade them to try a new product; 
93 per cent use the recipes on labels 
at least some of the time, and 76 per 
cent said the brand name is the factor 
most likely to influence their selection. 

The findings are not a cross-section 
survey but represent the opinions and 
buying habits of leaders in cities, towns 
and rural districts. 


TRUCK DISPLAY WINDOW 


While the idea could not be applied 
to a truck fleet, one meat packer truck 
superintendent suggests that some mer- 
chandising-minded processor might find 
it a good advertising project to build at 
least one truck body with a window in 
the side through which choice product 
could be displayed. He admits that the 
idea is not new, but that it has always 
been rejected because condensation 
would reduce visibility. He points out, 
however, that there are types of glass 
now on the market which might be 
used satisfactorily and believes that 
many of the obstacles to constructing 
such a truck could be overcome. 


IMPULSE BUYING 


After studying results of an extensive 
survey conducted for them by a na- 
tional market research organization, E. 
I. du Pont de Nemurs & Co., Cello- 
phane Division, reports that over one- 
third of the nation’s buying in food 
stores is based on impulse purchase, 
with 38 per cent of all sales made as the 
result of last minute decisions. Almost 
one-half of sales of produce items, such 
as meats, vegetables and fruits, were 
decided upon at the point-of-purchase. 
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of the Patapar printing service? 


Printing Patapar* Vegetable Parchment in beautiful colors 
is a specialty with us. All day long our presses, manned by 
expert craftsmen, are turning out colorfully printed Patapar 
— in one color, two colors, several colors. 

If you want your Patapar printed, let us know. We'll create 
designs for you, make sketches, suggest color comuinations. 


We'll take care of every detail right up to the delivered job. 


Ask us to include the Keymark 





Protected 


Millions of women have come to know the Keymark from 
Patapar advertisements in national magazines. And when 
they see it on a food wrapper, they know the product 
inside is well protected — because Patapar has high 
wet-strength, resists grease, and is pure in texture. 

Next time you order printed Patapar wrappers ask 
us to include the Keymark. It’s a way to remind cus- 
tomers that your product is well protected. It costs you 
nothing extra. 


*Reg. U. S. Pat. Of 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. + 111 WEST WASHINGTON ST., CHICAGO 2, ILL 
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Personalities and Events 


»f the Week_—___ 


@ Eighteen hundred employes of Ar- 
nour and Company’s Chicago by-prod- 
yts auxiliaries plant have established 
anew safety record by working from 
April 5, 1945, to July 25, 1946, without 
a single lost time accident. This com- 
prises a total of 1,122,779 man hours of 
labor spread over 270 consecutive work 
days. The company recently awarded 
a flag and certificate to the plant in 
recognition of the remarkable record. 
W. F. McClellan, general safety engi- 
neer, made the presentation. 

@ MacBern Provision Co. has been in- 
corporated in Los Angeles county, Cal., 
with a reported capital of $200,000. 
Directors of the new firm are B. J. Hern- 
baum, Sam Hernbaum and Harry Hern- 
baum, all of Los Angeles. 

@ Arthur H. Marienfeld, Frank Kirtian 
and Emil Marienfeld have incorporated 
the Mar Meat Co. at St. Louis, Mo., with 
$50,000 authorized capital stock. The 
firm will process and handle livestock. 
@The Finkbeiner Packing Co., Pine 
Bluff, Ark., has announced plans for the 
construction of a new $300,000 plant on 
a ten-acre tract located in that city. 

@ Bartlett Arkell, 84, founder of the 
Beechnut Packing Co. of Canajoharie, 
N. Y., and its president for 50 years, 
died October 11 at Bennington, Vt. 
Mr. Arkell organized the packing com- 


pany in 1891. Its first products were 
ham, bacon and lard. During the fol- 
lowing 55 years under Mr. Arkell the 
line of products expanded to include 
dried beef, peanut butter, coffee, baby 
foods, soups, small candies and chewing 
gum. Arkell was a pioneer in the use 
of glass containers for food products, 
and aided in developing the vacuum 
packing process now widely in use in 
the food industry. 


@ The American Meat Institute was 
recently awarded a certificate of merit 
by the American Trade Association for 
explaining consumer meat rationing to 
the public. The award was made at the 
twenty-seventh annual meeting of the 
association and was presented by H. B. 
McCoy, director of the Office of 
Domestic Commerce. 

@® Nathan Grammer, 18-year-old em- 
ploye of Stadler Bros. Meat Packing 
Co., East Columbus, Ind., was recently 
placed under a one-ten year sentence 
after admitting that he started a $40,- 
000 fire which swept through the Stadler 
sheds and stock pens on October 7. 


® Howard G. Ziegler, president, C & W 
Ziegler, Inc., Pittsburgh, Pa., has been 
appointed first vice president of the 
general alumni association, University 
of Pittsburgh. 


@ A meat packers golf team took first 
prize at the recent annual fall tourney 
held at Siwonay Country Club, Bronx- 
ville, N. Y. under the auspices of the 
Marketmen’s Association of the Port of 
New York. Members of the winning 





EXECUTIVES OF FRIGORIFICO VENEZUELA WITH U.S. GUEST 
E,W. Griffith (fourth from left), vice president of the Griffith Laboratories, Chicago, 
s making an extended tour of the West Indies and South America, visiting various 
food processors in these countries. Mr. Griffith is shown here with members of the firm 
of Frigorifico Venezuela of Maracaibo, Venezuela. Left to right, Mario Portillo, R. L. 
Warren, Dr. Conde of the Department of Agriculture, Mr. Griffith, Luis Prado, president, 
and Walter Schmidt, superintendent. Mr. Griffith made a similar educational tour in 1945. 
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Promotions on Law Staff 
Are Announced by Armour 


Announcement was made recently by 
George A. Eastwood, president of Ar- 
mour and Company, of the appointment 
of Frederick R. Baird as general coun- 
sel, succeeding 
Charles J. Faulk- 
ner who retired 
recently after 41 
years of service to 
the company. 

Baird has been 
general attorney 
for Armour during 
the past 31 years. 
After World War I 
he spent six years 
in London, Eng- 
land, handling the 
firm’s legal affairs 
in Europe. He is a 
graduate of the 
University of Chi- 
cago and was admitted to the bar in 
1908. His home is in River Forest, IIl. 

Coincident with the above appoint- 
ment, Arthur F. Rackerby, who has 
been on Armour’s law staff since 1924, 
was named assistant general counsel 
and Ray F. Feagans, member of the law 
department since 1918, was named gen- 
eral attorney, succeeding Baird. 


F. R. BAIRD 





team were: Earl McKay, Cudahy Pack- 
ing Co.; Ed Stomme, Armour and Com- 
pany; Joe Robinson, Swift & Company; 
Denver Fredericks, New York Butchers 
Co.; Fred Cooper, Cudahy; Harry 
Miller, Armour, and George Stillman, 
Swift. 

@® Luis Andrade, of Mexico City, 
Mexico, now operating a slaughtering 
plant there, has announced plans for 
building a new and larger plant by 
next spring or summer. 

@ Jacob N. Geffen, New York regional 
enforcement attorney in the food sec- 
tion of the enforcement division, Office 
of Price Administration and later chief 
of the meat and dairy products unit, 
recently resigned this position to return 
to his general law practice in New 
York city. 

@ Work has been started on a $25,000 
two-story addition to the plant of the 
Pauly Packing Co., Houston, Tex. 

@ The Reno Rendering Co., Reno, Nev., 
is reported to be considering plans for 
building a $35,000 plant to slaughter 
and pack horse meat. 

@ Arthur O'Malley, of M. O’Malley Co., 
Glasgow, Scotland, meat and provisions 
wholesalers, arrived at New York re- 
cently for a month’s stay during which 
he will contact meat packers, canners 
and food products exporters in an effort 
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to establish business relations. He will 
make his headquarters at the New York 
city office of his brother, James 
O’Malley, president of Anderson Box 
& Basket Co., Henderson, Ky. 


@ Independent Provision Co., Chilli- 
cothe, Mo., slaughterhouse operated 
since 1932 by Horace and Stanley 
Scruby, has been sold to the Midwest 
Sausage Co., St. Joseph, Mo. John G. 
Gerhardt, former salesman for the St. 
Joseph firm, will be manager of the 
Chillicothe plant, which will be oper- 
ated independently. 

@ Gay Tuis, returned Army Air Force 
veteran, has been named head of the 
agricultural service department for the 
area covered by the Topeka, Kans., plant 
of John Morrell & Co., according to a 
recent announcement by R. M. Owth- 
waite, general manager. 


@ Elmer LaChance has been appointed 
manager of the Red Lake Falls, Minn., 
Rendering Co., succeeding Albert A. 
Jorgenson who resigned as manager to 
go into other business. 

® Deodorizing equipment has been in- 
stalled at the plant of the Aberjona 
Packing Co., near Reading, Mass., in 
order to comply with requirements of 
the city public health council. Other 
sanitary improvements are planned in 
the near future. 

@ Howard C. Greer, vice president and 
general manager of Kingan & Co., In- 
dianapolis, Ind., was a speaker at a 
recent meeting of the local chapter of 
the National Association of Cost Ac- 
countants in Irvington, N. J. Mr. Greer, 
who is a national director of the organi- 
zation, discussed the future for private 
enterprise. 

@ The El Dorado Packing Co., El 
Dorado, Kans., will be open for business 
in the near future, according to an 
announcement by the owners, Bob 
Harper and Elbia Henderson. The build- 
ing which will house the plant is 15 by 
30 ft. and constructed of cement blocks. 


@ Arthur Heinz, president of the 
Middlesex county, N. J., Meat Dealers 
Association, has announced that a com- 
mittee will request that the city of New 
Brunswick, N. J., rent or lease land 
on Jersey ave. for the construction of a 
slaughterhouse, which would be financed 
and operated by the association. 

@ Slaughtering and curing depart- 
ments are under construction at the 
recently opened plant of the Cabot 
Frozen Food Locker Co., Cabot, Ark. 
B. H. Whitfield is the owner. 

@ Cherry-Levis Food Products Co., 
Philadelphia, Pa., has announced re- 
moval to a new, modern packing plant 
at 424 Christian st. in that city, where 
the firm will pack government inspected 
Penrose Brand vinegar pickled meats in 
glass jars. 

@ A number of Pacific Northwest live- 
stock men attended the feeders day 
conference at Washington State college, 
Pullman, Wash., held early this month. 
Heading the panel discussions at the 
meeting were: Alan Rogers, chairman 
of the livestock committee, Washing- 
ton State Farm Bureau; C. W. Hick- 
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Veteran Operating Official 
For Swift & Company Passes 


R. C. Sims, 63, widely known as a 
meat packing plant operating man and 
superintendent of Swift & Company’s 
150 dairy and poultry plants, died in a 
Chicago hospital on October 5 after a 
short illness. 

Prior to taking over as dairy and 
poultry department head in 1930, Mr. 
Sims had served in various super- 
visory capacities with the company. He 
started with Swift in 1909 at the Kan- 
sas City meat plant and was appointed 
plant superintendent there in 1917. He 
was transferred to the general super- 
intendent’s office at Chicago in 1920 and 
in 1926 became superintendent of the 
Chicago plant, a position he held until 
his transfer in 1930. 

He is survived by his widow, Eva, 
and three sons, James, Robert and 
George. The latter is superintendent 
of Swift’s plant at Harrison, N. J. 





man, dean of the department of animal 
husbandry at the University of Idaho; 
P. R. Gladhart, manager of the Union 
Stock Yards, Spokane, Wash., and H. R. 
Merman, Armour and Company, repre- 
sentative. A carcass grading demon- 
stration was given by W. A. Coon and 
W. G. Johnson, of the Armour-Spokane 
plant. 

® Negotiations between United Pack- 
inghouse Workers employes and Canada 
Packers, Ltd., Toronto, Ont., and Burns 
& Co., Winnipeg, Man., were concluded 
recently with the signing of an agree- 
ment calling for a 10c per hour increase. 
Announcement of a settlement between 
the union members and Swift Canadian 
Co., Ltd., Winnipeg, Man., was also 
made. Terms of the agreement have 
not been released but are presumed to 
be similar to the others. 


@ Rudolph Stadelhofer, 79, retired for- 
mer branch house manager for Armour 
and Company at New Castle, Pa., died 
recently in that city. Mr. Stadelhofer 
joined Armour in 1892 and remained 
with the company for 42 years until 
his retirement in 1935. 

@ H. Howard Biggar, department of in- 
formation, National Live Stock and 
Meat Board, Chicago, recently ad- 
dressed the Kiwanis Club of north- 
west Chicago at its regular meeting, 
October 16. 

@® Fred Dykhuizen, president of the 
Louisiana Meat Packers and Processors 
Association, has been re-elected to that 
position. Other officers elected are: Gib- 
son Autin, vice president; Andrew F. 
Hillere, secretary, and A. J. Guillot, 
treasurer. 

® More than 1,000 livestock producers 
from Oklahoma and the Southwest at- 
tended the second annual Oklahoma 
Livestock Conservation and Production 
clinic held recently at Oklahoma City. 
Dr. W. L. Blizzard, dean of agriculture 
at Oklahoma A & M, acted as program 
chairman of the clinic. which was spon- 
sored by the city Chamber of Com- 





merce. Speakers at the sessions jp. 
cluded G. B. Thorne and W. S. Clithero, 
vice presidents of Wilson & Co, 
Armour and Company, respectively, 

@ H. L. Lark, assistant superintendent 
and a director of the Moody Sausage 
Co., Augusta, Ga., will retire from the 
company on November 1. Lark has beep 
connected with the meat packing ip. 
dustry for 40 years, the past 28 with 
the Moody firm. A gift shower was 
given by employe friends honoring him 
for his long and faithful service with 
the company. 

@ Albert L. Crouch, 61, former liye. 
stock buyer for the Kansas City Stock. 
yards and also for Armour and Com. 
pany, died recently in a hospital at 
Omaha, Neb. 

@ M. J. Pincus Co., Philadelphia, Pa, 
meat packers has announced the new 
location of the firm’s offices in that city, 
The new address is 26 So. Delaware 
ave.; phone numbers remain the same, 


@ R. C. Pollock, general manager of the 
National Live Stock and Meat Board, 
Chicago, was one of the speakers at the 
annual banquet of the American Polled 
Hereford Breeders Association held re- 
cently at Des Moines, Ia. He discussed 
the present meat situation and the 
progress being made in the field of meat 
research. 

@ James Castleberry, jr., of Castle. 
berry’s Food Co., Inc., Augusta, Ga, 
has been named chairman of the com- 
mittee for solicitation of local firms in 
order to raise funds for the Augusta- 
Richmond county TB association's 
annual Christmas seal sale. 


@ Fayette Sherman, head of the indus- 
trial relations department of Geo. A. 
Hormel & Co., Austin, Minn., recently 
spoke on the “Annual Wage and Em- 
ployment Stabilization” before the 
members at the annual meeting of the 
Society for the Advancement of Man- 
agement held at Cincinnati, O., Octo- 
ber 3. 

® Morris Packing Co., Hartford, Conn, 
has filed application with the C.P.A. for 
permission to build a one story addi- 
tion with basement to its meat packing 
plant in that city. The building will be 
of fireproof construction and will cost 
$50,000. 

@ E. H. Schwarz, formerly chief clerk, 
has replaced the late E. G. Molneaux as 
secretary of Denholm Packing Co, 
Pittsburgh, Pa. 

@ Wm. H. Blackburn Co., San Fran- 
cisco, Northern California representa 
tive of the Dubuque Packing Co., has 
announced that Leland L. Pickering 
will hereafter be associated with the 
firm as an active partner. 

® Commercial Packing Co., Norwalk, 
Calif., has announced a plant improve 
ment and modernization program # 
cost an estimated $20,000. 

® Coronet Packing Co., Los Angeles, 
Calif., has undertaken an enlargememt 
and modernization program involving 
an expenditure of $100,000. Paul Blac& 
man, secretary-treasurer of the fim, 
listed major items on the program # 
construction of a new dry rendering 
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plant, a new cooler and enlarging the 
hog killing floor. Alfred C. Mueller is 
president of the company. 

@ Paul Clewell, for 19 years an assist- 
ant supervisor at the Cudahy Packing 
Co. at Wichita, Kans., died recently at 
that city. 

@ Local 636, AF of L Meat Cutters and 
Butcher’s Union, lost a National Labor 
Relations Board election held recently 
at the T. J. Lay Packing Co., Knoxville, 
Tenn. The vote was nine for union and 
103 for non-union. 

@ Carl F. Pieper, former vice president 
and sales manager, has been appointed 
president, Oswald & Hess, Pittsburgh, 
Pa., succeeding George Hess who has 
become chairman of the board. 

@ Harman Packing Co., Vernon, Calif., 
has announced plans for the construc- 
tion of a two-story plant addition at an 
estimated cost of $30,000. 

@ A modern freezer locker and slaugh- 
ter plant will be opened soon at Moun- 
tain Home, Ark., according to a recent 
announcement by J. A. Hallman, owner. 
@ William H. Milligan, who has been 
weigh master at the Hunter Stock 
Yards & Transit Co., Augusta, Ga., for 
the past 38 years, will retire December 
1. He is 74 years old. 

@ Tri-City Locker Corp. has opened a 
freezer locker plant at East Point, Ga., 
called the Arctic Food Bank. The plant 
contains 1,000 lockers and is one of the 
largest in the area. Utilizing the serv- 
ices of the new plant is Dixie Frozen 


Foods, Inc., Atlanta, Ga., which has 
acquired the franchise to produce and 
distribute patented Chip Steaks in 
Georgia, North and South Carolina, 
Tennessee, Alabama and Florida. 

@ Northern Refrigeration, Inc., has 
filed a petition with the district C.P.A. 
office in Portland, Ore., for authority 
to erect a $75,141 cold storage plant in 
Medford, Ore. 

® James McGowan, jr., is the new presi- 
dent of the Campbell Soup Co., succeed- 
ing Arthur C. Dorrance who died recent- 
ly. McGowan joined the firm in 1904 
and has been a vice president since 
1937. 

@ Duffey’s, Inc., Anderson, Ind., has 
announced near completion of a 60 by 
200 ft. addition to the second floor of 
the main plant. The space will be used 
as a hog kill and will increase slaugh- 
tering facilities substantially. 

@® Luer Packing Co., Vernon, Calif., is 
taking advantage of the production 
shutdown to undertake a plant modern- 
ization and repair program. 


@ C. S. Mack, 70, retired manager of 
Levy Bros., North Augusta, S. C., meat 
packing firm, died recently in that city 
after a long illness. He is survived by 
his widow, three sons and two daugh- 
ters. 

@ M. O. Cullen, director of the depart- 
ment of meat merchandising, National 
Live Stock and Meat Board, Chicago, 
presented a meat lecture and demon- 
stration at the seventh annual conven- 


tion of the Oklahoma Retail Grocers 
Association at Oklahoma City, Octo- 
ber 6. 

@ J. Shapiro, of J. Shapiro & Sons 
Packing Co., Augusta, Ga., was guest 
speaker at a breakfast meeting held 
recently in that city by the Augusta- 
Richmond county TB association gift 
committee. 

@ William J. Madison, recently dis- 
charged from the U. S. Navy, has re- 
turned to Levy Bros. Packing Co., 
North Augusta, S. C., and will take 
over his old job of assistant mechanical 
supervisor. 

® Fire starting in the sausage room of 
the meat packing plant of Stark, Wetzel 
& Co., Indianapolis, recently destroyed 
an estimated $30,000. worth of meat. 
Cause of thé blaze was not determined. 
@ A building permit has been issued 
for construction of a building at Long 
Beach, Cal., for the B. & B. Meat Co. 
The building is to be 150 by 142 ft. in 
area and will cost an estimated $8,500. 


@ C.P.A. approval was recently ob- 
tained by the Harman Packing Co., Los 
Angeles, Cal., for construction of a 
two-story and basement addition to the 
plant in that city. The proposed addi- 
tion will cost an estimated $30,000. 

@ A new $8,000 building to house the 
Ozark Packing Co. is under construc- 
tion at Rison, Ark. Citizens of Cleve- 
land county, Ark., are erecting the 
building, which will be leased to the 
packing firm when completed. 
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in three sizes and types 


27x27" 0 


BURLAP (New and Used) 
BURLAP (New) Combined on Kraft Paper 
LAMINATED KRAFT PAPER (Sisal Filler) 


All Covers for Immediate Delivery 


For samples and prices write to 


30x30" 1 








EAGLE BEEF CLOTH CO. 


315 CHRISTOPHER AVE. 
Makers of Textile for Meats Since 1929 


AGENTS 


BROOKLYN 


N PRINCIPAL CITIES 
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Derinding Smoked Bacon hour. An additional trimmer will prob- Seer 
D * 3 ably save money under such circum- 
! a eo stances by cutting the volume of trim. 
The ‘Aa ect ae i. enemy hary bacon -" mings considerably. Ste 
that the pebble fat—the fat containe In another pork plant one opera 
in the sacks right next to the skin— handles the cline Sekndies job. ie | 
is felt on the skin which is dropped jg able to derind 60 pieces of bacon per 
through a chute to the floor below. The jour with this machine and performs NI 
skins are bundled for shipment without 4) the operations from removal of the Vii 
further trimming or salting. bacon from the trees to replacing the number 
| _ The packer states that his derinding derinded and trimmed bacon back on ranches 
| allowance runs about 7% per cent of them. Rinds and trimmings in the cage ous leve 
| the bacon weight, of which about 1 per of this plant are reported to average | ™" An 
cent is slab trimmings. From experi- about 5 per cent of the weight of the nouncir 
| ence this packer has found that the bellies handled. : stock a 
This packer points out that the ma- mitted | 
A chine can be cleaned easily by removing Emp! 
x the rust resisting steel top. He also pe be “ 
A > notes that it is adequately guarded provide 
x since the gears and drive chain are | ld 
— enclosed and the charging table is pro- the ‘a’ 
J vided with a guard to prevent the |’ ‘ 
MACHINE? operator from getting his hands in the otherwi 
rollers. pleted, 
that ra! 
Xx severe 
, oa Frozen Meals Are Now — 
i 
= Offered to Consumers | | execte 
x long as 
FOR WIENERS, BOLOGNA, e| an 2 
‘ “Strato Meals,” priced from 95c up, § trol pet 
SPECIALTY LOAVES are being offered to the public by Max- § the run 
The smoked bacon comes on cages to table Sn seualeien “tikeStene™ — = its heis 
| B where hangers are removed and bacon Naval Air Transport Renelen aol Pal number 
| pushed along the table to the derinding 4 eriean World Airways Sales t date thereaf 
| machine operator at C. The derinded bacon) ap6 said to h - ph slaught 
Brags . ave been steady with a reases 
; . is trimmed by four workers at table D, the = jaro0 number of t ord A tri . 
Soy is no filler—it adds | hangers are replaced and the bacon is hu 0 ee sepent comers, Se eee 
5070 high food value as well as k "€ period of six to eight weeks will be that at 
x) valuable blending prop- om Gueme. made, during which time Maxson will § number 
Roe! erties to improve flavor learn the relative popularity of the vari- retarv | 
— texture and keeping | proper temperature at which to derind ous meals as well as consumer reaction j 
quality. | bacon is about 80 degs. F. When the to price and other factors. At present Not Er 
| bacon is cold, the skin and fat draw’ ten “Strato Meals” are available, each 
Plumpness—the “spring” together so the knife cuts more deeply containing an entree and two vegetables, “This 
of freshness is where Soy into the bacon and the skin is removed They are packed in oblong plates of a Our ca 
as a binder comes into with a greater tug. Moreover, if the special paper fiber and have covers lined recogni: 
its a ee ner slabs are too cool, the slab trimmings with aluminum. Final cooking can be § desirab 
sid lift Seen — | are likely to run high since the knife done in about half an hour in a 400 deg. grazing 
| men cut too deeply to free the odd _ oven. called { 
pieces of skin left after number 
Write for Free Sample. cninine. P . aos i 
Try a test batch. See for In one test run in a Chi- — 
yourself what SOY, the | cago plant—prior to which recent r 
“perfect” binder, will do the 15/20 bellies had been In mea 
for you. smoked for 10 hours with rather | 
; a 6.8 per cent shrink in number 
* | pit-fired smokehouses— 
r) | the bacon slabs were 
special X Sw FLOUR | skinned on this type of 
machine with a 4.8 per 
5 | cent loss and at a cost 
| estimated at 7%4c per cwt. 
—— Meatone 6Rms 2.8 
gang work with this ma- 
e | chine, it is stated, is that 
2 | the pace set up for the 
Write for FREE Samples =| <i), "trimmers may be- 
come too speedy for good 
work. If the trimmers 





are working at a rate re- 
quiring haphazard knife 
operations the packer may 
suffer a loss since two or 
three ounces of bacon 
wasted can mount up 
when the gang is handling 
several hundred pieces per 
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Secretary Anderson 
States His Reasons 
For Freeing Prices 


NLESS liberal marketings of cat- 
tle are resumed without delay, the 
number of beef cattle on farms and 
ranches will soon be at a very danger- 
ous level, Secretary of Agriculture Clin- 
ton Anderson said this week in an- 
nouncing that he had approved the live- 
stock and meat decontrol order sub- 
mitted by the Price Administrator. 
Emphasizing that the beef industry, 
to be in a sound condition and able to 
provide a continuous supply of beef, 
should be forced to carry no more than 
the capacity of the pastures and range 
land, Secretary Anderson said that 
otherwise the grazing land would be de- 
pleted, future production impaired and 
that range cattle producers would suffer 
severe hardship in the event of only 
moderately unfavorable weather. 
Liberal cattle marketings could not be 
expected, the Secretary pointed out, so 
long as there was constant agitation for 
the removal of ceilings with a decon- 
trol petition filed at the very time that 
the run of grass-fat cattle should be at 
its height. After relating that cattle 
numbers reached one peak in 1944, and 
thereafter expanded marketings and 
slaughter brought about desirable in- 
creases in meat supplies and reductions 
in cattle numbers in 1944 and 1945 so 
that at the beginning of 1946 cattle 
numbers were only 79,800,000, the Sec- 
retary said: 


Not Enough Slaughtered 


“This included 40,900,000 beef cattle. 
Our cattle slaughter goal for 1946, 
recognizing both the need for meat and 
desirable cattle numbers in relation to 
grazing capacity and feed supplies, 
called for a further reduction in the 
number of beef cattle retained on the 
farms and ranches. However, the dis- 
ruption of marketings and slaughter in 
recent months has resulted in a decrease 
in meat production and an increase 
rather than the desired decrease in the 
number of beef cattle kept on the farms 


and ranches. We have estimated that, 
with continued price controls, there 
would be 44,800,000 head of beef cattle 
on January 1, 1947. This would be an 
increase of nearly 4,000,000 during the 
year to a record level for all time. Thus 
we have enough cattle so that if slaugh- 
tering is encouraged we could have a 
per capita supply of beef this fall and 
winter and on into next spring and sum- 
mer larger than in any recent year. 


“Many of the cattle that should be 
marketed from the standpoint of sound 
livestock operations are range cattle 
that are suitabie for immediate slaugh- 
ter. Some would need only a short feed- 
ing period while some, of course, would 
need to be fec until spring or early 
summer. But if these cattle are not 
moved off the ranges this fall or early 
winter they will not be available for 
slaughter until about a year from now. 
The reason for this is that cattle 
roughed through the winter will not 
then be in slaughter condition but will 
be grazed again next summer when new 
grass is available. 


More Cattle on Feed 


“In addition to the cattle that should 
be moved from ranges to slaughter 
houses and feed lots there now are many 
cattle in feed lots that should be slaugh- 
tered soon. A few months ago the num- 
ber of cattle on feed was exceedingly 
small but that condition has been cor- 
rected by recent heavy movements of 
feeder cattle. During July through Sep- 
tember the shipments of stocker and 
feeder cattle into the Corn Belt states 
were of near-record size, 36 per cent 
larger than last year. 

“Cattle feeding operations should be 
maintained at a high level so as to take 

‘ll advantage of our abundant feed 
production by increasing the weight of 
thin cattle and spreading beef supplies 
over the season. However, the feeding 
of cattle for future slaughter should 
not be carried to such lengths that cur- 
rent beef supplies will be unduly short. 
This is what appears to have happened 
in recent weeks under price controls 
with agitation for their removal. More- 
over, greater numbers of so-called ‘two- 
way’ cattle should go directly to slaugh- 
ter.” 


RENDERING INDUSTRY GROUP 
HOLDS MEETING AT CHICAGO 


Members of the National Renderers 
Association, Regional Area 5, last week 
went on record as opposed to OPA price 
controls on the products of their indus- 
try and directed their representatives 
to back a drive for abolition of the con- 
trols should they still be in effect at the 
time of the national group’s directors 
meet in Chicago on December 9. 

The resolution was adopted at an 
open forum on the second day of the 
meeting at the Stevens hotel, Chicago, 
October 13 and 14. John, LaForge of 
John T. LaForge Co., Freeport, Ill., who 
is chairman and a director of Regional 
Area 5, as well as president of the na- 
tional association, presided. 

Frank Wise, secretary-treasurer of 
the national association, was the only 
speaker at the open forum session. He 
summarized events in the Capitol, 
pointed out the industry’s importance 
in the nation’s economy and described 
the world-wide fats and oils situation. 
Discussion from the floor included com- 
ment on the advisability of adopting a 
long-range program for promoting the 
value of animal proteins in feed and the 
possible effects of the beef industry’s 
petition for decontrol. It was pointed 
out that if the petition were approved 
it would set a precedent and facilitate 
decontrol of tallows and greases. 


Theodore H. Ruff, superintendent of 
the Retailers Tallow & Calf Skin Asso- 
ciation, Milwaukee, Wis., and secretary- 
treasurer of Regional Area 5, presided 
at the business session on Monday 
morning where it was proposed that 
Regional Areas 7 and 8 combine with 
Area 5 for next year’s annual meeting. 
Max Bush, chairman of the nominating 
committee, moved for the re-election of 
officers. These are: John LaForge, 
chairman, and Theodore H. Ruff, secre- 
tary-treasurer. Area directors are: 
John LaForge and R. W. Koos, with 
A. C. Bolden and Jacob Herman as 
alternates. 

Sunday, October 13, opening day of 
the meeting, featured a cocktail party 
and reception given for the delegates 
by the Allbright-Nell Co., Chicago and 
a buffet supper later. 





Leading Packers use 


Air-0-chek 
Casing Valves 


Increase output per hour 
Save water (or air) 
d-Yoltla- Ma uleliatictaleliles 
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The patented AIR-O-CHEK feature—a ball and socket joint be- 
tween the internal lever and the valve—gives easy control of flow 
by slightly depressing the nozzle. Shut-off is instant and positive, 
assuring .leakproof operation. 

Speeds production. Operator holds casing on nozzle and de- 
presses the nozzle as needed with the same hand. The other hand 
is free to adjust casing as it fills. 


Low Maintenance. No packing gland. Gives long, dependable, 
leakproof service without attention. Send for bulletin. 


AIR-WAY PUMP & EQUIP. CO., 














413 S. Jefferson St, Chicago 7 
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THE QUALITY TRADE MARK 





B- 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


1947 Pig Crop Goal 


(Continued from page 11.) 
the 8,087,000 which farrowed the 1946 
spring pig crop. 

USDA officials stated that the need 
for greater pork output next year and 
in 1948 in view of expected high con- 
sumer demand and possibility of smaller 
production of other meats, is the basic 
reason for establishing the goal at a fig- 
ure substantially above the 1946 out- 
put. Production of lamb and mutton is 
expected to be reduced in both 1947 and 
1948. Production of beef and veal in 
1947 may be larger than in 1946, but 
some decrease is probable by 1948. 

On the other hand, consumer buying 
power is expected to continue at a high 
level with a consequent strong demand 
for meat. Fulfillment of the goal, with 
marketings at weights about equal to 
those of the past couple of years, would 
help to increase total 1947 and 1948 
meat production. Particularly, it would 
provide a larger meat supply in the 
fourth quarter of 1947, the period when 
the marketing of spring pigs will begin, 
and in the first half of 1948. 

Department officials estimate there 
will be adequate feed available next 
year to feed out a spring pig crop of 
58,000,000 head and provide adequate 
supplies for other livestock production, 
commercial uses, and export. The goal 
allows also for a large increase in the 
carryover of corn next year. 

The goal represents approximately 11 
per cent more pigs than the 52,300,000 





produced in 1946 and is about equal to 
the average for the five war years, 
1941-45. It will require 13 per cent 
more sows than for the 1946 crop be. 
cause the number of pigs saved per lit- 
ter this year was unusually high. In 
the Corn Belt States the goal will cal} 
for an average of 15 per cent more 
sows. In other areas the average in- 
crease is 9 per cent. 


MATERIALS HANDLING SHOW 


The meat packing industry’s prob- 
lems of materials handling will receive 
special attention in a separate program 
of prepared papers and panel discus- 
sions at the first national Materials 
Handling Exposition to be held at the 
Public Auditorium, Cleveland, January 
14-17. Experts from the meat packing 
industry will lead the discussions. 

Meat packing industry executives will 
have their first opportunity to see and 
compare under one roof competing sys- 
tems and machinery for materials 
handling. All phases of materials 
handling will be considered during the 
four-day meeting, with the meat pack- 
ing industry problems in the forefront. 
Production and assembly line materials 
handling, as well as handling for re 
ceiving, shipping, loading and ware- 
housing departments, will be considered 
by the panels, and appropriate machin- 
ery will be exhibited on the exposition 
floor. 





NEVERFAIL 


ae 
taste-tempting 
HAM 


SPre-Feasoning 
3"“DAY HAM CURE 









C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 










THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 








FLAVOR 
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| “The Man Who Knows” 








H. J. MAYER & SONS CO., INC. 


6819 S$ 
. Mayer & Sons Co 


In Canada: H. 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


Ashland Ave., Chicago 36, Ili 


Limited, Windsor 
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October 1 Storage 
Stocks of Meats Hit 
All-Time Low Point 


EAT in cold storage continued to 

become shorter during Septem- 
ber, reaching an all time low of 234,- 
000,000 lbs. on the first of this month. 
This amount was 112,000,000 lbs. less 
than the previous low of November, 
1938. The September meat withdrawal 
of 117,000,000 lbs. was slightly above 
average even though stocks on Septem- 
ber 1 were below those of any corre- 
sponding date. 

Pork holdings declined about 67,000,- 
000 Ibs. and the inventory in store at 
102,000,000 lbs. was about one-third the 
normal October 1 inventory. All classes 
of pork meat were reduced during the 
month, but the sharpest loss came on 
frozen and also on the cured and smoked 
meats. Less than 60,000,000 lbs. of 
pork was in freezers while cured and 
smoked pork totaled about 35,000,000 
Ibs. 

Beef stocks also lost sharply and total 
holdings at 75,634,000 lbs. were well 
below the heavy total of a year ago 
when almost 200,000,000 lbs. were in 
store. 


Sausage and sausage room products 
and frozen lamb and mutton holdings 
were reduced sharply during the period. 
However, veal holdings showed very 
little change. Canned meats and meat 
products and all edible offal stocks were 
also greatly reduced. 


Only a little better than 30,000,000 
lbs. of lard were in storage against 
36,921,000 Ibs. a month earlier and 57,- 
001,000 Ibs. a year ago. The five-year 
average for the date is better than 140,- 
000,000 Ibs. 


BRITAIN AND CANADA 
SIGN NEW BEEF CONTRACT 


MONTREAL. — A new Anglo-Cana- 
dian beef contract, providing for the 
sale of millions of pounds of Canadian 
beef in 1947 and 1948, has been an- 
nounced by the Agriculture Depart- 
ment. The two-year agreement, under 
negotiation for some months, provides 
for the purchase by Britain of a mini- 
mum of 120,000,000 lbs. in 1947 and a 
maximum of 120,000,000 lbs. in 1948. 

The contract was first announced by 
Hon. J. G. Gardiner, Minister of Agri- 
culture, at Rosendale, Sask., who said 
Britain would take all the beef Canada 
could supply. Later he stated he had 
not seen the final agreement, but Ot- 
tawa officials who announced the con- 
tract said that while the 1947 minimum 
was set at 120,000,000 lbs., it was under- 
stood the United Kingdom would ac- 
cept as much more as could be pro- 
vided. 

The announcement said prices for the 
1947 term of the contract would remain 
unchanged at present rates, which were 
advanced approximately 2c per lb. on 
top grade beef August 19 this year. 


The 1947 purchases will be made at 
the following prices per 100 lbs., frozen 
weight, f.o.b., Canadian seaboard: Car- 
cass weight (bone in) steer and heifer 
carcasses, Choice quality (red brand) 
$24.25; Good quality (blue brand), 
$23.25; Medium quality, $21.10; cow 
carcasses, Good to Choice quality, 
$19.20; Boneless manufacturing beef, 
hinds, $22.50; fronts, $21. 


Agriculture Department officials said 
these were selling prices to the British 
Food Ministry. Prices paid to packers 
by the Canadian Meat Board were based 
on domestic ceilings and varied in the 
different pricing zones across the Do- 
minion. 











U. S. COLD STORAGE STOCKS ON OCTOBER 1 
Oct. 1, Sept. 1, Oct. 1, Oct. 1, 5 yr. 
1946 1946 1945 av. 1941-45 
BEEF Thousands of pounds 
0 aa ee Loonies 73,560 92,936 189,629 112,873 
In cure, cured and smoked. few 2,074 2,386 10,187 11,958 
Total beef ........ _ 75,634 95,322 199,816 124,831 
PORK 
DD: -sdbtieepaenknnnane eke . 59,900 93,775 90,193 103,110 
Dry salt in cure and cured. ; 6,734 9,414 26,720 76,520 
Other in cure, cured & smoked. . 35,176 65,672 94,091 135,428 
ON NN sk est deh clas acdn'cs .. 101,810 168,861 211,004 315,058 
OTHER MEATS AND MEAT PRODUCTS 
Sausage and sausage room products. 6,410 10,823 28,917 — 
Frozen lamb and mutton........ 8,770 13,135 9,177 11,661 
Pt Un: seccvddtactisnsasaens ... 6,357 6,503 9,110 eas 
Canned meats & meat products........... 11,865 16,274 17,853 ie 
tt Oe 7a aes rs 23,296 39,814 13, 864 65,152 
Total other meats & meat products...... 56,698 86,549 88,921 76,813 
Gee AW WheR cc ossccawosnercsvaceces 234,142 350,732 499,741 516,702 
LARD AND RENDERED PORK FAT 
Rares nipriceerty . 30,041 36,921 57,001 ) 140.541 
Rende ‘red Pork Fat. ; 708 1,048 1,997 § . 
Se :o Geaatesen coke .. 380,749 37,969 58,998 
HIDES & PELTS........ . 49,126 65,514 80,272 





AMI PROVISION STOCKS 
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Stocks of provisions as reported to 
the American Meat Institute showed 
only minor changes during the first half 
of October when compared with the 
close of the previous month. Minor in- 
creases were recorded on a few items, 
but for the most part stocks were well 
under those of a year earlier. The all 
pork holdings dropped about 13 per cent 
during the period and were only about 
half of what they were a year earlier. 


Provision stocks as of October 12, 
1946, as reported by a number of repre- 
sentative companies to the American 
Meat Institute, are shown in the fol- 
lowing table. Because the firms report- 
ing their stocks to the Institute are not 
always the same from period to period 
(although comparisons are always made 
between identical groups) the table be- 
low shows October 12 stocks as per- 
centages of the holdings two weeks 
earlier and on the same date a year 
earlier. 

AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 


October 12 stocks as 
Percentages of 
Inventories on 


Sept. 28, Oct. 13, 
1946 1945 
dD. S. PRODUCT 
i: Sn vcunssaanedone 68 19 
Fat Backs (Cured)............ 140 nO 
Other D. 8S. Meats (Cured)....111 74 
TOTAL D. 8. CURED ITEMS... 85 20 
TOT. FROZ. FOR D. 8. CURE...140 22 
Ss. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
SEE t¢iedenncaeues sacle 45 
Foes 71 19 
All 8S. P. Hams....... 79 23 
Hams, Frozen-for-Cure, 
PT 2teensgueaen se 108 237 
RE. wecwaneddnse das 90 113 
All frozen-for-cure hams.... 91 117 
Picnics 
Sweet pickle cured... 66 22 
Frozen-for-cure ........ 106 234 
Bellies, 8S. P. and D. C. 
Sweet pickle cured... 81 45 
Frozen-for-cure ...... . &3 736 


Other items 
Sweet pickle cured.... 149 35 


Frozen-for-cure ........... 120 108 
TOTAL 8. P. & D. C. CURED... 83 37 
TOTAL 8. P. & D. C. FROZEN.. 88 246 
BARRELED PORK .......... 17 
FRESH FROZEN 

Loins, shoulders, butts and 
I oe ei Be 125 47 
BE -Beabvewvensseciesasace ee 105 

BOGE Siescscvictvesascces 106 72 
TOTAL OF ALL PORK MEATS.. 87 no 
RENDERED PORK FAT..... . 35 
DEE aed iacabdesead sanninuas . 44 


Note: A considerable quantity of cured, frozen 
and canned pork and lard is held for USDA. 


CHICAGO PROVISION STOCKS 


Oct. 14, Sept. 30, Oct. 14, 

1946 1946 1945 

Ibs Ibs Ibs. 
P. 8S. lard (a)... 91,806 215,837 465,990 
P. 8S. lard (b)... , ose 
Other lard ..... 2,306,701 2.58 5,635 5,381,196 
Total lard ...... 2,398,507 2, 801, 472 5,847,186 


D. 8S. cl. bellies 


(contract) ...... 39,000 
D. 8S. el. bellies 

a Te 422.701 1,214,521 884.916 
Total D. 8. cl. bellies 422.701 1,214,521 923,916 
D. 8. rib bellies. .... aes eae 

(a) Made since Get 1, 1945 (b) Made pre 


vious to Oct. 1, 1465 
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Meat Output Is Light 
in Last Control Week 


.Meat production under federal inspec- 
tion for the week ended October 12 
totaled 114,000,000 lbs., the U. S. De- 
partment of Agriculture reported. This 
was 29 per cent above 88,000,000 lbs. 
produced in the preceding week but 59 
per cent below 279,000,000 lbs. recorded 
for the corresponding week last year. 

Slaughter of cattle under federal in- 
spection for the week was estimated at 
134,000 head, 33 per cent above 101,000 
reported a week earlier but 61 per cent 
below 342,006 a year ago. Beef produc- 
tion was calculated at 59,000,000 lbs., 
compared with 44,000,000 for the pre- 
ceding week and 163,000,000 a year ago. 

Calf slaughter was estimated at 120,- 
000 head, 14 per cent above 105,000 last 
week but 34 per cent below 183,000 last 
year. Output of inspected veal for the 
three weeks under comparison was 14,- 
200,000, 12,400,000 and 26,000,000 Ilbs., 
respectively. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 407,000 head, 5 per cent above 386,- 
000 reported for the preceding week 
but 10 per cent below 452,000 for the 
same period last year. Production of 
inspected lamb and mutton in the three 
weeks under comparison amounted to 
17,500,000, 16,200,000 and 19,400,000 
Ibs., respectively. 

Hog slaughter was estimated at 140,- 


000 head, 51 per cent above 93,000 head 
slaughtered during the preceding week 
but 67 per cent below 425,000 reported 
for the same week in 1945. The esti- 
mated production of pork was 23,000,- 
000 lbs., compared with 15,000,000 last 
week and 71,000,000 last year. Lard 
production totaled 3,500,000 lbs., com- 
pared with 2,500,000 last week and 12,- 
800,000 in the same week last year. 


Processing of Meats 
Shows Records Decline 


The processing of meats during Sep- 
tember showed one of the sharpest de- 
clines on record and most totals were at 
new all-time low points. This trend was 
in pace with the record low level of 
slaughter during the month which was 
directly responsible for the sharp drop 
in all processing. 

The output of sausage dropped to less 
than 70,000,000 lbs. which was barely 
more than half the production of a 
month earlier. All kinds of sausage 
shared in the drop. The same was true 
of canned meat output where produc- 
tion was only about 50 per cent of the 
total for a month earlier. 

The production of sliced bacon was 
enly 21,251,000 lbs. for the month, com- 
pared with 51,000,000 lbs. a month 
earlier. Output of loaves at 11,774,000 
lbs. was down about 6,000,000 lbs. 





MEAT AND MEAT FOOD PRODUCTS 
PROCESSED UNDER FEDERAL INSPECTION 


pt., 1946 
Ibs, 
a PLACED IN CURE 
seeecaces 2,326,271 
Pork seeeees ; 28,767,252 
SMOKED AND/OR DRIED: 
ees 1,448,802 
POPE .nccccsss 47,853,775 
SAUSAGE: 
Fresh, finished ..... ..++ 6,770,260 
Smoked and/or cooked. . 57,960,562 
To be dried or semi-dried 5,065,642 
Total sausage ....... . 69,796,464 
LOAF, HEADCHEESE, CHILI CON 
CARNE, JELLIED PRODUCT, ETC. ..11,773,84) 
BACON, sliced .......... - -21,250,677 
COOKED MEAT: 
DME éhébeevicsineean er 733,4 
DD. St.cnpweseeeades . » 10,283,145 


CANNED MEAT AND MEAT FOOD 
PRODUCTS: 


ere . 8,470,423 
DE avtseestdiens 18,526,409 
Sausage - 3,229,463 
ED. néeeneeaces . 9,786,246 
All - 28,435,587 
Total canned meats... 68,448,198 
LARD: 
Rendered ..... , 9,348,904 
rere 8,352,232 
RENDERED PORK FAT: 
Rendered ...... hi 1,316,400 
Refined ....... 1,198,488 
OLEO STOCK .... 1,227,306 
EDIBLE TALLOW ...... somal 1,770,198 
CEEOURD CONTAINING ANIMAL 
ee eee eee ae ee sok a 17,945,261 
OLEOMARG 1 CONTAINING 
ANIMAL FAT : 2,102,593 
MISCELL ANEOUS. ankwe . 2,820,008 
TREE cc ctccectecesccoesesceecesc cc 


*This figure represents ‘‘inspection pounds’ as 
some of the products may have been inspected and 
recorded more than once due to having been sub- 
jected to more than one distinct processing treat- 
ment, such as curing first then canning. 
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MEAT PACKING IND 


Quality-Controlled in Our Own Labor 


ARUMIX 


eon 2 2°k 2 Benen, 


612 W. LAKE ST., 





CHICAGO 6, ILL., 


yellow. 


DEArborn 0990 





APRONS FOR EVERY TRADE 


A. Style G63. A general purpose apron. Single, durable oilskin with 
a coated cotton lining. Size 33 x 45 inches. Yellow only. 


. Style 476. Rubberized, extra-reinforced with bench-high patch 
that assures longer wear. Size 33 x 45 inches. Either black or 


C. Style K76. Strongly built of heavy oiled duck, for extra rugged 
work. Bench-high front patch assures greater life. Size 36 x 48 
inches. Yellow only. 


D. Style G58. A double-thick reversible apron, waterproofed on both 
sides. Designed for tough heavy duty. Size 33 x 45. Yellow only. 


WRITE 


for descriptive folder showing our post-war line of LIGHTHOUSE 
Brand rubberized, and FROG Brand oilskin, clothing. 


THE H. M. SAWYER & SON CO. 


32 THORNDIKE ST. 


EAST CAMBRIDGE 41, MASS. 
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Meat Controls Ead 


(Continued from page 12.) 


on very light runs, prices reacted 
sharply and both hogs and medium 
grade cattle were lower. However, 
choice cattle showed great strength 
and continued to edge upward. 

Product offerings were very thin and 
the small lots available for immediate 
or nearby shipment sometimes brought 
fantastic prices. One factor distorting 
product prices is the fact that they must 
bear more than their share of live cost 
since some of the inedible by-products 
are still under low ceilings. 

At the close of the week the provision 
market was slowing up a little and 
prices were drifting down to more nor- 
mal levels. Most of the larger houses 
have not made any offerings on the mar- 
ket as yet and most business is by 
smaller houses. 

The lard market was well under the 
high of earlier in the week and some 
buyers were talking well under 50c. 
Green hams sold at 50c, but were bid 
well under that figure late in the day. 
Picnics moved at 40c late, well under 
the earlier high point. 


WAR POWERS ACT REVOKED 


Supplementary order 187 to be issued 
October 21, effective retroactive to Octo- 
ber 15 by OPA revokes all provisions 
established or exercised under authority 





derived from second war powers act and 
which appear in the following regula- 
tions: MPR 53, 389, 336, 355, 304 and 
RMPR 148, 169 and 239. 


OES NO. 1 REVOKED 


OES regulation No. 1 providing for 
grading and grade labeling of meats 
was revoked, effective October 15. How- 
ever, action is not retroactive to past of- 
fences. 


SAYS FRANCE HAS FOOD 


In a recent statement to the French 
people, Food Minister Yves Farge said 
that big city markets where the food 
shortage had been felt most acutely 
have regained their prewar appearance 
as a result of placing certain items on 
the unrationed list and loosening con- 
trols on others. 





Book Review 











INTO THE FREEZER—AND OUT 
by Donald K. Tressler, Clifford F. Evers 
and Lucy Long. Published by the AVI 
Publishing Co., Inc. 223 pages, illus- 
trated. Price $2.50. 

This is a complete handbook for those 
interested in home freezing of foods; 
in planning for and using a home 
freezer, a rented locker, or any local 





GRAVITY 


complete the installation. 


316 So. La Salle St. 


/ 








CONVEYORS 


~ SAVE YOU TIME AND MONEY! | 
| 
| 


Gravity Conveyors have a definite place some- 
where in your plant. Available in standord 10 ft. 
sections or special sizes. Widths 12-18" or 24”. 


Also available are Curves, Guards and Stands to 


Write for Illustrated Circular O-I9 and Prices 


| 
| 
E. G. JAMES COMPANY 
| 


HAR rison 9066 
CHICAGO 4, ILL. 





* 














HOW ARE YOU DROPPING? 


Are you lowering beef carcasses from bleeding rail to floor by 
means of an obsolete or slow and dangerous dropper? You owe 
it to yourself to investigate this "Boss" Friction Carcass Dropper 
No. 422. Many exclusive "Boss" features to speed the work, re- 
duce the hazard and lower the cost. Write fordescriptive literature. 


FOR BEST OF SATISFACTORY SERVICE 


LY44444 44 





locker plant facilities, and a valuable 
guide for a locker plant operator. One 
of the authors, Tressler, was formerly 
head of the division of chemistry of the 
New York State Agricultural Experi- 
ment Station and was also professor of 
chemistry at one time at Cornell uni- 
versity. Evers is research director of 
Birds Eye-Snider Division, General 
Foods Corporation, and Miss Long is 
the author of numerous bulletins pub- 
lished by General Electric Institute. 


The book gives detailed instructions 
for preparing meat, wild game, fish, 
poultry, vegetables, fruits, juices, dairy 
products, ice cream, cooked foods, baked 
goods and left-overs and discusses the 
merit of one method over another, such 
as the brine vs. loose vs. dry pack of 
vegetables. Exact measurements and 
cooking times for every item are in- 
cluded. It states that freezing does not 
greatly improve the texture or quality 
of any product although freezing does 
tenderize meat to some extent. The 
authors suggest that meats be packed 
in small packages for they will freeze 
faster than large ones. Some meats 
can be packaged in shallow Cellophane- 
lined, rectangular waxed paperboard 
cartens. Cartons measuring 4 in. by 6 
in. and 1% in. deep are suitable for 
sausage and hamburger. Larger ones 
are desirable for steaks and chops. 


Roasts should be wrapped in moisture- 
vaporproof paper or sheeting, then in- 
serted in a stockinette to hold the wrap- 
ping close to the surface of the meat 
and prevent tearing. 


* 


“BUY BOSS" 


BUTCHERS SUPPLY COMPANY 
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RESEARCH ON FROZEN MEATS 


Kansas State college has received 
; FATS AND OILS: PRODUCTION FROM DOMESTIC MATERIALS, wHe 
$3,000 from the Refrigeration Research DOMESTIC DISAPPEARANCE FROM ALL MATERIALS, AND 


Foundation, Inc., at Berkeley, Calif., in INDEX NUMBERS OF WHOLESALE PRICES, 1912-46 
support of research on the effect of : 

freezing and refrigerated storage on the 
quality of precooked meats, Dean R. I. 
Throckmorton, director of’ the school’s 
agricultural experiment station, an- 
nounced recently. The work will be car- 
ried on under the supervision of Dr. 
Gladys E. Vail. 
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Good 1 
All 5 
Comme 
All \ 
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PRICES OF FATS AND OILS 





Wholesale prices of eight domestic fats and 
oils probably will average over 200 per 

cent of 1935-39 in the second half of 1946, ——————— lo — eee FI 
compared with 152 per cent in the first P&RCEN ai, aie a 
half year. This increase reflects the tem- 
porary laps2 of price ceilings in July and 


PRICES OF EIGHT DOMESTIC FATS AND OILS BAS 


| (1935-39=100) 





























August, exemption of butter from price — 
control, increases in price ceilings for lard Blood, 
and other items in September, and end- Fr 50 
ing of all price contro’s in October. Domes- *Ungro 
tic production of fats and oils will be = 
smaller in the first nine months of 1947 Soda ni 
than a year earlier. Stocks at the begin- any 
ning of the year probably will be the fn 20 
smallest in 20 years. Imports may increase, when 
but the net balance of imports over ex- ‘ca 
ports will still be far below prewar. These — 
factors will support prices at a high level a 
in 1947, although a decline in prices may a 50 
occur in the latter part of the year if there . 
is a general business recession. 

Bone n 
—_— LE bags, 

Bone m 

in bag 


Superph 


BEEF - PORK + VEAL = LAMB |i ™ 
HAMS + BACON + SAUSAGE st 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowo 
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Demar 
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Packing plonts: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 














Liberty 
Bell Brand 





FOR POWER and 
PROCESS STEAM 




















All-welded Portable with re- (i Hams — Bacon — Sausages — Lard — Scrapple 
fractory lined firebox and fuel- z } 1 ‘ 
conserving 2-pass tubes. A sine ‘ F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. ° 
Q-u-i-c-k Steamer. | 
6 sizes. 50 to 150 H.P. 125 ¥ ———) gre 
and 150 Ibs. W.P. ee ; j ri 
75 Years Boilermakers \ 
Write Dept.89-810, for 6’ scale 4 Make up to 15% MORE PROFIT on HOG CASINGS! Do 
with pipe diameter markings. is ° ae 7 
EK won ror i | Sell Them at Higher Export Ceiling Prices—to 10 
THE FOWLER CASING CO., LTD. ” 





SS) 4 ia 8 Middle Street, West Smithfield 
KEWANEE BOILER CORPORATION “<9 LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 


REWANMEE, ILLINOIS 


Aarmcan Raouron & Standard Sasitary conrossnon - FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY, AMERICAN HOG CASINGS 
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MEAT AND SUPPLY PRICES 


WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 
Oct. 17, 1946 
per Ib. 
Choice native steers 





All weights ..... D4@60 
Good native steers 

All weights . . -49@55 
Commercial native ateers 

All weights . , 
Cow, commercial ... 
Cow, canner and cutter 





+Veal—Hide on 


Choice carcass 
Good carcass 36 
Commercial ' "a4 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium, sulphate, bulk, per 

ton, f.o.b. production point. .$30.00 
Blood, dried 16% per unit.... 5.53 

er unit of ammonia plus 

50 per ton. 
*Unground fish scrap, dried, 

60% protein nominal f.o.b 

Fish Factory, per unit....... 1.21 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 

GUND coccccceccscccccccccece 35.50 
in 200-Ib. bags............+.. 37.90 
SO ere rere 38.50 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 

BE soscccccccsccenceccces nominal 
Feeding tankage, unground, 10- 

12% ammonia, bulk......... 53 


per unit of ammonia plus 


$7.50 per ton. 
Phosphates 
Bone meal, steam, 3 


and 50 
bags, per ton, f.o.b. works. .$55.00 


Bone meal, raw, 44%% and 50%, 
in bags, per ton, f.0.b. works. 60.00 


Superphosphate. bulk, f.o.b. 


Baltimore, 19% per unit -70 


Dry Rendered Tankage 


45/50% protein, unground, $1.25 per 
anit of protein plus $7.50 per ton. 


*Plus $7.50 per ton. 


EASTERN FERTILIZER 
MARKETS 

New York, Oct. 16, 1946 
Trading is still very light 
in the fertilizer market with 
production at a low level. 
Demand continues to be far 
greater than the supply. 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 22 @25 
Domestic rounds, over 
1% -in., 140 pack...... @38 
Export rounds, wide, 
GUGP BH Be ccceccvces 45 @49 
Export rounds, medium, 
to 1% im.......... 31 @33 
Export rounds, narrow, 
1% in. under.......... 33 @35 
No, 1 weasands, 22in. up 7 @ 8 


. 1 weasands, 24 in. wet 9 





“msaéle sewing, 1%@ 


eeegessescecccoecs 1.50@1.75 
*Middle, select, wide, 
2@: 21 BR, ccccscceccee 1.65@1.85 
*Middles, + a extra, 
2% @2% in. .......... 1.75@1.95 
*Middles, select, extra, 
2% in. Dre ccoccscce 1.75@2.00 
Dried or hi. bladders, 
per piece: 
12-15 in. wide, flat...... 10 @12 
10-12 in. wide, flat...... 6 @8 
8-10 in. wide, flat...... 3 @4 
Pork casings: 
Extra narrow, 29 mm. & 
GR, cccconccccecescoce 2.40@2.50 
Narrow medium, 29@32 
Sepesescoccsoeoecs 2.40@2.50 


Medium, 32@35 mm..... 2:00@2.10 


Spe. medium, 35@38 mm.1.75@1.80 
Wide, 38@43 GRER. cccccce 1.95@2.05 
Extra wide, 43 mm...... 1.75@1.90 | 
Export bungs .......... 20 @24 | 
Large prime bungs...... 18 @20 
Medium prime bungs..... 13 15 
Small prime bungs...... 8 10 
Middles, per set......... 20 24 


*South American product. All other 
prices listed are domestic casings. 


Ground 

Whole for Saus. 
Caraway seed ........ 31 38 
Cominos seed ......... 44 49 
Mustard ed., fey. yel 25 ee 
AMOTECRR 2 ccccccess 23 ae 
Marjoram, Chilean .... 14 19 
GOGGRED cocccvcccesce 15 18 

SPICES 

(Basis Chgo., orig. bblis., bags, bales.) 

Whole Ground 
Allspice, prime ....... 28 32 
BEEEOON ccccccscees 33 
Chili powder .......... 55 
Cloves, Zanzibar ...... 20 23 
Ginger, Jam., unbl.... 2 27 
GUE cscccosevcece 23 27 
Mace, fcy. Banda..... - we 
East Indies ........ e° 

West Indies ........ 1.75 
a flour, fcy..... 34 
D paneacsasovees 22 
West India Nutmeg. 90 
Paprika, Spanish ..... 55 
Pepper, — heesee 60 
pedcceccoes 70 
Pepper. Pac BE vcscns 85 





®@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT CO., 





NEVER TAKE 


SALT FOR GRANTED! 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-11. 





INC., St. Clair, Mich. 
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Paying for Refrigeration 
Youre not Getting? 


If your equipment is working too hard to keep pace with your 
temperature settings, the chances are it’s battling against an 


overdose of lime-scale and slime. 


with scale on the outside and 
coated with slime on the in- 
side. It’s this two-way in- 
sulation that’s preventing 
proper heat transfer . . . caus- 
ing increased power costs. 
You can remove this common 
cause of indifferent refriger- 
ator performance cut 
operating costs with a peri- 
odic descaling and de-sliming 
treatment. And you can sim- 
plify your conditioning pro- 
cedure... put it on a low-cost 
basis with performance- 
proved Oakite materials and 
methods. FREE details. 
Write TODAY! 


Water lines are blanketed 





ASK US ABOUT CLEANING 
Sheep Blocks 


Beef Teolleye 
Meet Loaf Molds 
Cutting Room Floors 
Ham Boilers 
Retort Baskets 
Belly Boxes 

Dollies & Trucks » 











OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. S. and Canada 


OARITES: vi CLEAN ING 











* Stops Pollution ! 
‘ * Saves By Products! 








@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Ruilt in sizes to fit your plant capacity 








Green Bay Founpry & Machine Works 


40! So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 
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USDA Checking Inedible 


Tallow and Grease Stocks 


The U. S. Department of Agriculture 
pointed out this week to producers of 
inedible tallow and grease that “base 
period,” as used in WFO 67, means the 
last six months of 1944. Paragraph (d) 
(1) of the order, “Inventory limita- 
tions,” provides that no producer’s in- 
ventory of inedible tallow or grease may 
exceed, at any time, one-twelfth of his 
base period production. Attention was 
particularly called to the definition of 
“inventory,” which means the total 
quantity of inedible tallow or grease, 
wherever located, owned by any person, 
plus all the inedible tallow or grease for 
which such person holds a contract for 
delivery to him in the future. If a per- 
son holds title to the tallow or grease, it 
is considered part of his “inventory” 
regardless of physical location of the 
product. 

The administrator of WFO 67 also is 
asking all producers of inedible tallow 
and grease to submit by October 21, in- 
formation on his production and inven- 
tories during recent months and his 
base pound output. 


SALVAGED FATS OFF 


The amount of used fats salvaged by 
American housewives decreased 2,348,- 
000 lbs. last month, reflecting the meat 
shortage, the American Fat Salvage 
committee estimated last week. The 
estimate is based on the weekly reports 
of eight key rendering companies. The 
U.S. Bureau of Agricultural Economics 
reports that the supply of fats for soap- 
making at the end of this year probably 
will be shorter than it has been since 
1923, when the demand for such fats 
was only 70 per cent what it is at pres- 
ent. One factor in the supply is the 
increased soap- onenaiees by housewives. 





FOURTH QUARTER FAT QUOTA 
ANNOUNCED BY USDA 


The national quota for use of fats 
and oils in producing shortening, cook- 
ing, and salad oils has been made uni- 
form for the fourth quarter of 1946, 
according to the U. S. Department of 
Agriculture. The fourth quarter quota 
established under amendment 28, WFO 
42, is 88 per cent compared with 82 
per cent plus a 6 per cent reserve for 
deficit areas during the third quarter. 
The base period for these edible fats 
and oils is average use in the corre- 
sponding quarter of 1940 and 1941. 

Quota for margarine remains un- 
changed at 95 per cent. Base period 
for margarine is the corresponding 
quarter in 1944, 

A recent field survey showed an im- 
proved supply situation in western and 
southern states, making it possible to 
return to the former nation-wide quota. 


RENDERERS' BOARD MEETING 


The 1946 annual meeting of the na- 
tional board of directors of the National 
Renderers Association will be held at 
the Palmer House, Chicago, on Decem- 
ber 9. Since it is believed impracticable 
to hold a general membership conven- 
tion, the December 9 gathering will 
constitute the annual meeting of the 
association. Members in the vicinity of 
Chicago on December 9 are being in- 
vited to sit in on the board’s delibera- 
tions. 


1947 FOOD EXPOSITION 


The Food Industry Exposition will be 
held at Steel Pier, Atlantic City, Janu- 
ary 19-22, under the direction of David 
M. Sloane, formerly food department 
advertising manager of the New York 
Journal of Commerce. 


——Es 


BY-PRODUCTS MARKETS 


Blood 


Unit 
Ammonia 


idacovecae $8.00 @9.00nom, 
Digester Feed Tankage Materials 


Unground, loose 


Unground, per unit ammonia... ...$8.00@9.00nom, 
Liquid stick, tank cars....... -- 5.00@6.00nom, 
Packinghouse Feeds 

Carlots, 

ber ton 
60% digester tankage, bulk... $105.% 
55% digester tankage, bulk... - 10.6 
50% digester tankage, bulk......... 88.00 
50% meat, bone meal scraps, bulk. 100.0 
Special steam bone-meal............ 70.0 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50.. $35 .00@36.0 
Steam, ground, 2 & 26... 35.00@ 36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
Deen GURIOEER 2cc cccccucccess $ 3.85@ 4.00 
Bone tankage, unground, per ton.... 30.00@31.@ 
BOG TEED 0:6. 0:0.0.06:6.0 6 00060060086005% 4.25@ 450 


Dry Rendered Tankage 


Per unit 
Protein 
Hard pressed and expeller unground 
55% protein or less.. . .81.85@2.00nom 


cstee - 1.85@2.00n0m, 


55 to 75% protein 


Gelatine and Glue Stocks 


Per ewt. 

Calf trimmings (limed). . -$1.00" 

Hide trimmings (green salted) . oo a 

Sinews and pizzles (green, salted) oo an 

Per tos 

Cattle jaws, skulls and knuckles... . $45.00 

Pig skin scraps and trim, per lb... TyK@h 

Bones and Hoofs 

Per ton 

Hound shins, heavy .. $70.00@80.8 

light ... . 70.0 

Flat shins, heavy ...... . 65. sae 

light 

Blades, buttocks, shoulders & thighs. 62. soast 

Hoofs, white .... 


Hoofs, house run, assorted 
TENE BORED ccccceccscccccvvetccsvces 


Animal Hair 


40. wae 
$36.0 


Winter coil dried, per ton... $ 60.0 
Summer coil dried, per ton. . 35.00@40.8 
Winter processed, black, Ib 9 
Cattle switches ............ 41@ & 
Winter processed, gray, Ib....... s 


*+Based on 15 units of ammonia. 
tDelivered Chicago. 











SWvillibald Schaefer Compa ny 








PROCESSORS OF ANIMAL FATS AND OILS * 











AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER 
* NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 






7 
CHeEstnut 9630 


TELETYPE 
WESTERN UNION PHONE 
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Removal of price control from live- nounced at late midweek that as a re- MORE PRODUCTION ‘ 


mes | sock and meats promises relief to sult of the shortage of raw stock their 
tanners—Some buying permits ex- plant is closing down; soaking of skins WITH LESS FUEL 

'S tended to Oct. 23—Civilian Prodn. has stopped and other departments 
ime decliees 0 Genki anew will quit as raw materials in process 
Admn. wire ° ee =~ swe finished, with a complete shutdown 














Jnit ing their hides. predicted for the end of the month. That is the Unanimous Verdict 
imonia r 
nom. Chicaao FOREIGN WET SALTED HIDES.— ° 

. ’ 9 , : The Civilian Prodn. Admn. issued at of our many Rendering and 
: HIDES.—The hide supply situation mid-week the order mentioned here last 


mnos. F took a turn for the better this week week as directed by Reconversion Di- Packing Plant Customers. 


with the sudden removal of price con- rector Steelman, allowing importation 
trols from livestock and meats. The of foreign hides and calfskins without 
ert § uncertainty just prior to this naturally charging them against tanners’ and 
5105.9 § caused a drying up to some extent of ¢gntractors’ domestic quotas, the order 
sam @ cattle shipments but the volume of re- to continue “so long as a substantial 
1008 F ceipts for the two days since shows part of the industry is operating at less 
very strong expansion over the past than a minimum economic rate.” In 
couple weeks. The advance in live anticipation of this, the South Ameri- 
an prices brought in the added supplies, can market has been active, with 50,000 
a@%m § as expected, and live prices will prob- to 60,000 hides reported sold early this 
@%6% § ably continue erratic until packers have week, a good part coming to the States. 
had time to distribute meat through Sweden bought 5,000 Nacional steers at 
~ legitimate channels to the public. 36%c; buyers who act for both Eng- 
Hides continue under price ceilings land and the States took 9,000 Rosa Fe : ‘ "i 
310 and also under allocation. This means, _ steers, 9,500 LaPlata heavy steers, 1,000 | oy net ee * napa parte. 
in effect, that the packers’ losses on LaPlata light steers, with top price of Ma ~~ S - ror “ee > mnie 
hides will have to be added to the cost 34114¢c reported. | otter cookers, faster eating 7? 
er uit @ of meats to the public. This will help CALF AND KIPSKINS.—Two more of cold cookers, a reduction in 
Proteln @ hold prices of meats above their proper  jo¢a] packers cleared calf and kipskins cooking time (usually 15% red 
non § level and is in effect a subsidy which ate last week, usually on basis of New more) and a corresponding 
; the meat consumer pays to the tanner york selection and prices, clearing the INCREASE IN PRODUCTION, usvu- 
and shoemaker, getting part of it back packer market. Limited trading was ally with many times the saving 
erent @ in the form of lower prices for shoes. reported in the city and country mar- in fuel. 
1.0 § It is questionable, however, whether ets. 
; i §j tis can be explained to the meat con- © gE EPSKINS.— Packer shearlings 
sumer to his satisfaction. ond 
: . . are quotable at ceiling of $2.15 for No. 
Packer hide trading was very lim- j’s, $1.90 for No. 2’s, and $1.00 for 
ited during the last trading period, for No, 3’s, but production is light now and 
which permits expired Oct. 12. How- mainly No. 1’s. Couple mixed cars 
ever, it is understood that some of the moved this week, No. 1 shearlings at 
permits have been extended until Oct. $9.15 each, and Fall clips at $3.85 each. 
23. The Civilian Production Admin- gales of genuine Spring lambs were 
istration is also understood to have sent reported on the Coast around $3.10 
wires to some hide dealers to the effect each. Pickled skins are quotable $7.75@ 
that it was understood they were hold- 99 per doz. packer production but 
ing fair quantities of hides and instruct- earce, Sales of packer wool pelts are 
ing them to unload any surplus. It is credited as having been made recently 
too early as yet for any response to by midwest packers in a range of $3.75 


Our Direct Return System"col- 
lects condensate—ALL OF IT—at iy 
high pressure and temperature 
and returns it direct to the boiler 
without traps. This saves fuel, 
usually 25% or more. 


Keeping jackets, steam lines 
and drain lines constantly free 
from water (no waiting for traps 
to fill up and dump) means that 











This simple outfit is entirely 





this action. New hide buying permits @400 per ewt. liveweight basis, al- self-contained. It comes all 

are scheduled for release October 28. though a bid of $3.75 was reported | aligned and mounted on a metal 

A large Ohio calfskin tanner an- unfilled. base ready to be bolted down to 
a level foundation and started in ' 








operation. 





Write for descriptive bulletin 
and testimonials from our many 
satisfied customers. 






NOW IN OUR 26TH YEAR OF 





SERVICE 












LIBERTY BEEF SHROUDS 


HAM STOCKINETTES @ BEEF BAGS HEAT RECLAIMER 


BOLOGNA BAGS @ FRANK BAGS 
CORPORATION 


THE HOME OF “tufedge BEEF CLOTHING Engineers and Manufacturers 





6 North Michigan Avenue 
Chicago 2, Ill. 














THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Week ended Cor. week, 
Oct. 17, "46 July 25, '46 1945 


Hvy. nat. stra. @15% @27 @15% 
Hvy. Tex. strs. @14% @26 @14% 
Hvy. butt 

brnd’d strs... 14% @26 14 
Hvy. Col. stra. 14 @26 $it* 
Ex-light Tex. 

GOI, ccvcecses @15 @26 @15 
Brnd'd cows... @11% @26 14% 
Hvy. nat. cows. @l1i% @27 15% 
Lt. nat. cows.. @15% @27 @15% 
Nat. bulls..... @i2 @20 @i12 
Brnd'd bulls... @ll @iv @ll 
Calfskins ..... 23% @27 31 @36 23% @27 
Kips, nat...... @20 27 @30 20 
Kips, brnd'd @17T% @23% Sit 
Slunks, reg... «1.10 coos @1.10 
Slunks, hrls.... @i55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @1s 24 @25 @15 
Brnd'd all-wts. @14 23 @24 @l4 
Nat. bulls..... @i1y% @ilj 11% 
Brnd’d bulls... @10% 10% 
Calfskins ..... 20 23 25% @2 20% @23 
Kips, nat...... @1 24 @2 $3 
Slunks, reg.... @1.10 o~ 1.10 
Slunks, hris.... @5s 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks «quoted flat. 


COUNTRY HIDES 


Hvy. strs...... 15 20% @21 14 @15 
Hvy. cows..... 15 20% @21 14 15 
ere @15 20% @2 15 
Extremes ..... @15 20% @21 @15 
Fe 11% @li @lli 
Calfskins ..... 16 18 @23 16 @18 
Kipekins ...... @1 


Horsehides .. 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs. . @2.15 @3.00 2.10@2.15 
Dry pelts...... 26 @27 26 @27 25 @26 


Meat contains most of the minerals 
needed for gocd nutrition. 





Manufacturers of 


CONCENTRATED 
SEASONINGS 


. 
NATURAL SPICE 
SEASONINGS 


Better 





WEEK'S CLOSING MARKETS 





RESEARCH ON RATIONS 


The American Meat Institute is 
among 80 colleges, universities and 
other agencies throughout the United 
States collaborating with the U. S. 
Army Quartermaster Corps in an in- 
tensive research program to improve 
the properties of foods and rations. 
The acceptability of certain foods un- 
der different environmental conditions 
is being studied, as well as the “brown- 
ing reaction” experienced with heat- 
processed foods and the deteriorative 
changes in foods containing fats. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for week 
ended October 12, 1946, were 4,028,000 
lbs.; previous week 4,378,000 lbs.; same 
week last year 6,739,000 lbs.; January 
1 to date 260,201,000 lbs., compared 
with 282,998,000 lbs. same period a 
year earlier. 

Shipments of hides from Chicago for 
the week ended October 12, 1946, were 
2,880,000 lbs.; previous week, 4,589,000 
lbs.; same week last year, 4,559,000 lbs. ; 
January 1 to date 180,140,000 lbs.; 
shipments a year earlier, 181,300,000 
lbs. 





and Better since 1901 


ASMUS BROS. 


Incorporated 


523 East Congress ® Detroit 26, Mich. 
IMPORTERS AND GRINDERS OF PURE NATURAL SPICES 
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UNITED STATES EXPORTS AND 
IMPORTS OF MEATS 
U. S. imports and exports of meats 


as reported by the Department of Agri- 
culture. 








August, August, 
1916 1945 
EXPORTS (domestic) Ibs. Ibs. 
Beef, and veal, fresh 
OF GE sacccnce 8,143,420 539,800 
Beef and veal, pickled 
or cured .... 93,158 542,309 
Pork 
Fresh or frozen. . 6,901,486 272,680 
Wiltshire and Cumber 
land sides ...... , 714 132,691 
Hams and shoulders, 
cured beewes 289,564 920,04 
Bacon ..... . 1,735,013 399 44 
Other pork, pickled or 
salted ...... . 17,442,995 870,538 
Mutton and lamb ai 400,371 285,997 
Sausage, including canned, 
and sausage ingredients... 3,239,799 4,697,749 
Canned meats 
Beef .12.689,211 91,028 
Pork . . .15, 849,289 757,008 
Tushonka oo eseececece, Oe. aa 
Other canned meats'....14,645.891 182,38] 
Other meats, fresh, frozen, 
or cured— 
Kidneys, livers, and other 
meats, M.e.s ....... nt 81,673 11,239 
Lard, including neutral... .27,665,351 24,964,624 
Tallow, edible ........ 131,057 2.205 
Tallow, inedible ....... 261,968 266,342 
Grease and lard stearin ° 116 
IMPORTS 
Beef, fresh or frozen. 240,636 34,7 
Veal, fresh or frozen. . 1,046 121 
Beef and veal, pickled or 
GUBGER  cccveicerss See 93,939 1,068,967 
Pork, fresh or frozen... 34,575 ou 
Hams, shoulders and bacon. 30,937 10,432 
Pork, other pickled or 
MONE tuk bken40.0065%0.06 31,500 
Mutton and lamb 10 
Canned beef ... 33,083 
Tallow, inedible 3,576 





‘Includes many items which consist of varying 
amounts of meat 


| U.S. GRADED MEATS, 
BY-PRODUCTS' 
Meats and by-products graded during 


July, 1946, as reported by the U. S. De 
partment of Agriculture. 








July, 1946 June, 146 
Ibs. Ibs. 

Fresh and frozen:* 

Beet ..ccecs 622,635,000 

sr 87,215,000 

EME cccccss 53,049,000 

Yearling and 

mutton ..... 

PONE ccccceses 
Meats, canned® 
Meats, cured .... 
EMME cocsavense : 





Lard substitutes and 


edible tallow a 82,000 
Sausage and ground 

MROGED ccccsccceces 746,000 
Miscellaneous meuts*. 197,000 


| Total meats and 
| ME keecenes 
Oleomargarine and 
oleo oi ceaw 
Horse meat: 
Canned ... 
Cured 
Hog casings (1000 
bundles) ad wanes 
1Includes all gradings for the Commodity Credit 
Corporation. 
2National 
operating. 
*Figures for canned meats are incomplete as # 
undetermined amount is included with the cured 
meats classification. 
*Includes beef snet 
numbers. 


826,567,000 
5,865,000 


3,946,000 2,168,000 
484,000 


Live Stock and Meat Board @& 


°Totals based on unrounded 





Lack of water can be more harmful 
for most livestock than a shortage @ 
feed. 
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GREEN BAY, 


WIS. 
GAVE LAYNE A BIG OK 


Green Bay with her progressive business 
leaders, expanding population and rapidly 
growing industries has given a big OK to 
Layne Well Water Systems. With only one 
minor exception, all water producing equip- 
ment for the city bears the famous and 
always dependable name of Layne. That 
same foresighted preference which guided 
city officials was also true with her indus- 
tries—Warehouse and Cold Storage Plants, 
Paper Mills, Public Service Companies, 
Breweries, Creameries, Milk Plants, Laundries, 
Soap Manufacturers, Food Processing Plants, 
Religious Charities, County Institutions, and 
many others. 

The choice of Layne Well Water Systems 
was based upon proven performance and a 
definite knowledge of low operation cost. 
But in and near Green Bay, as elsewhere, 
Layne sturdy quality was not an overlooked 
factor. 

Layne high efficiency Well Water Systems 
are precision built to very rigid standards 
of excellence. They embody the finest 
engineering features yet developed. For 
further convincing facts about Layne Well 
Water Systems and Layne high efficiency 
Vertical Turbine Pumps, write for literature. 
Layne & Bowler, Inc., General Offices, Mem- 
phis 8, Tenn. 


HIGHEST EFFICIENCY 


Layne Vertical Turbine pumps are available in 
ses to produce from 40 to 16,000 gallons of 
water per minute. High efficiency saves hundreds 
of dollars on power cost per year. 


AFFILIATED COMPANIES: Layne-Arkansas Co.. 


Stuttgart. Ark. ® Layne-Atiantic Co., Norfolk. 
Va. * Layne-Central Co.. Memphis, Tenn. * 
Layne-Northern Co., Mishawaka, Ind. * Layne- 
Louisiana Co., Lake Charle La. ® Louisiana 
Well ¢ Monroe, La. * Layne-New York Co. 
New York City * Layne-Northwest Co.. Mii. 
waukee. Wis. * Layne-Ohio Co., Columbus, Ohio 
Layne-Texas Co Houston, Texas * Layne- 
Western Co Kansas City. Mo. * Layne-Western 
Co. of Minnesota, Minneapolis, Minn. * Interna- 
Renel W ~~ ory Ltd., London, Ontario, 
nin =} ayne-Hispano A 
Mexico, D. F: mericana, S. A., 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 


MEAT INSPECTION CHANGES 


The following directory changes have 
occurred since those published in Di- 
rectory Notice No. 2 of September 3, 
1946: 

Meat Inspection Granted: Commer- 
cial Provision Co., Sherburne ave., 
Tyngsboro, Mass.; Gunsberg Beef Co., 
6800 Dix ave., Detroit 9, Mich. 

Horse Meat Inspection Granted: Vic- 


| tory Packing Co. No. 2, Crows Landing 


Road, Modesto, Calif.; Pliny Gross, 259 
Waterman ave., Colton, Calif.; Doyle 
Packing Co., 4703 E. 50th st., Los 


| Angeles 11, Calif. 


Meat Inspection Withdrawn: Paley- 


| Sachs Food Co., 1800-1802 Crockett st., 





Houston 10, Tex.; Hofherr Meat Co., 439 
S. Clark st., Chicago 5, Ill.; Bergen 
Market Co., 530 S. Muskego ave., Mil- 
waukee 4, Wis.; Finer Foods, 2332 Blue 
Island ave., Chicago 8, Ill.; Wuestling 
Packing Co., 3953 Garfield ave., St. 
Louis 13, Mo.; Young’s Market Co., 
711 5th ave., San Diego 12, Calif. 
Change in Name of Official Establish- 
ment: Edward Packing Corp., 225 Pa- 
cific st., Newark 5, N. J., instead of 
Samar Trading Corp.; Garner Packing 
Co., Ivor, Va., instead of Ivor Ham Co.; 
Duffey’s Inc., 2000 W. 8th st., Ander- 
son, Ind., and Hughes-Curry Packing 
Co., Inc., a Division of Duffey’s, and 
Hughes-Curry Packing Co. and Hughes- 
Curry Packing Co., Inc., instead of 
Hughes-Curry Packing Co., Inc., a Di- 
vision of Duffey’s and Hughes-Curry 
Packing Co. and Hughes-Curry Pack- 
ing Co., Inc.; Goldring Packing Co., 
Inc., 3461 E. Vernon ave., Vernon, 
Calif., instead of Goldring Packing 
Co.; Stop & Shop, Inc., Grand Army 
Highway, West of Beulah Road, West- 
port, Mass., instead of Economy Gro- 
cery Stores Corp., State Highway, 
Route 6, Westport, Mass.; Urban N. 
Patman, Inc., 115 W. Santa Barbara 
ave., Los Angeles 37, Calif., instead of 


| Urban N. Patman; Ralph P. Counsel- 


man, 431-433 11th st., S.W., Washing- 
ton 4, D. C., instead of J. Spevak & Co.; 
A. Darlington Strode, West Chester, 
Pa.. instead of Millar Bros. & Co.; Cad- 
well, Martin Meat Co., P. O. box 615, 
Hanford, Calif., instead of Cadwell, 
Kelly & Ejisenlauer. 


FEEDER CATTLE SHOW 
SOON ON IN CHICAGO 


Many entries have been listed for the 
2nd annual Chicago Feeder Cattle Show, 
to be held in the Chicago Stock Yards 


| Monday and Tuesday, October 28 and 


29. The show is sponsored by the Union 
Stock Yard and Transit Company and 
by the Aberdeen-Angus, Hereford, and 
Shorthorn breed associations. 

A prize list totaling $6,000.00, largest 
ever offered in any feeder cattle com- 
petition, is announced by the manage- 
ment. Competition will feature four 
classes: carloads of steer calves and 
heifer calves and yearling steers and 
heifers, with 20 head to a carload unit. 
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When you want 
accurate and depend- 
able automatic tempera- 
ture or humidity control for 
Industrial Processes, Heating or 
Air Conditioning Systems, callina 
Powers engineer. With over 50 years 
of experience and a very complete 
line of self-operating and air oper- 
ated controls we are well equip- 
ped to fill your requirements. 
Write for Circular 2520 
2725 Greenview Ave., Chicage 


Offices in 47 Cities—See 
your phone directory. 


THE 
POWERS REGULATOR CO. 
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LIVESTOCK MARKETS orate 





Unable to Tell 
How Many Cattle 


or Lambs on Feed 


ECAUSE of the confusion and un- 

certainties in the livestock and 
meat situation early in October an ap- 
praisal of the cattle feeding situation as 
of that date is unusually difficult, the 
Bureau of Agricultural Economics said 
this week in reporting on the cattle 
feeding situation. The factors that are 
usually most important in determining 
the number of cattle to be fed during 
the winter feeding period point to a 
substantial increase in cattle feeding 
over a year earlier. 

The same agency was at a loss to 
forecast the sheep and lamb feeding 
situation for the winter period, and said 
that the developments in the lamb feed- 
ing situation to the end of September 
gave no definite indication as to the 
volume of feeding during the 1946—47 
feeding season. 


Cattle Shipments Heavy 


The shipments of stocker and feeder 
cattle into the 11 Corn Belt states dur- 
ing the three months, July through Sep- 
tember, this year were of near-record 
size. They were 36 per cent larger than 
in 1945, and much larger than in any 
other year since 1940. The number was 
above last year in mostly all states, with 
the largest increases shown by lowa, 
Illinois, and Missouri. In addition to 
these large in-shipments since July 1, 
in-shipments during the first half of this 
year were about equal to the relatively 
large movement during the first half of 
1945. Estimates of the number of cattle 
on feed August 1 indicate that a much 
smaller than usual proportion of the 
cattle shipped in this year were put on 
feed before August 1. Hence,a relatively 


large part of these in-shipments was 
available for feeding this fall and win- 
ter. 


Abundant moisture in September and 
early October in the Great Plains area 
has resulted in excellent wheat pastures 
over nearly all of this area from 
Nebraska to Texas. A keen demand for 
cattle to graze on these pastures has 
developed and the movement into this 
area is expected to be relatively large. 
Cattle from these pastures usually are 
marketed in volume during the late win- 
ter and spring. 


Unload Western Feeders 


Information as to the number of 
stocker and feeder cattle that will move 
from producing areas during the bal- 
ance of the year is very limited. Avail- 
able records indicate that shipments 
out of the Northern Plains and Rocky 
Mountain States in August and Sep- 
tember were relatively large and much 
larger than last year. Apparently the 
direct movement (not going through 
stockyards) was quite large. 

The number of lambs available for 
either feeding, slaughter, or replace- 
ment on October 1 this year was smaller 
than last. The 1946 lamb crop in the 
western sheep states was about 1,200,- 
000 head smaller than that of 1945; 
and record of slaughter indicates that 
the number of 1946 lambs going to 
slaughter from these states by October 
1 was about as large as the number of 
1945 lambs slaughtered to October 1 
last year. The volume of feeding this 
year will depend upon the disposition 
made of these lambs remaining. 


The movement of stocker and feeder 
lambs and sheep into the Corn Belt 
states during the three months, July to 
September, this year was about 10 per 
cent smaller than for the corresponding 
period last year and was the smallest 
for the period in the eight years for 


AWELL PLANNED anp | | 
CONVENIENT Nookup/ 


KENNETT-MURRAY 


Livestock Buying Service 


Detroit. Mich. Cincinnati,O. Dayton.0. Omaha,Neb. 
Indianapolis, ad. LafFayette,Ind. Louisville, Ky 
Nashville,Tenn. Sioux City,la. Montgomery, Ala 





which comparable records are available, 
Numbers were above last year in Ohio, 
Indiana, and Iowa, but were down in all 
of the other states, with the largest de- 
creases shown by Minnesota, Nebraska, 
and Kansas. 


Early in September, the prospects for 
winter wheat pastures in the Great 
Plains states were not too promising 
and there was considerable doubt as to 
how much pasturage would be available 
for grazing livestock, especially lambs. 
As a result of the abundant rainfall 
during September and early October 
over the whole area from Nebraska to 
Texas, wheat pastures have made excel- 
lent growth, and prospective pasturage 
for this area as a whole has probably 
never before been equaled. This devel- 
opment has caused a keen demand for 
livestock, especially lambs, to use this 
feed, and prices of feeder lambs ad- 
vanced sharply to about the highest 
levels ever reached in the fall season of 
the year. 


USDA FOOD DELIVERIES 


Deliveries of food to foreign claim- 
ants, UNRRA, and other U. S. govern- 
ment agencies by the U. S. Department 
of Agriculture totaled 1,885,000,000 Ibs. 
in August. This compares with 2,138,- 
000,000 lbs. in July. 


Agricultural commodities delivered 
for shipment to claimants (excluding 
deliveries to UNRRA) included 16,000, 
000 Ibs. of fats and oils and 15,000,000 
Ibs. of livestock and meat. Foreign 
claimants included the United Kingdom, 
Belgium, France, Italy, Greece, the 
Netherlands, Finland, India, Mexico, 
Norway, Portugal, Saudi Arabia, China, 
and North Africa. 


Deliveries to UNRRA in August in- 
cluded 55,000,000 lbs. of livestock and 
meat, 10,000,000 Ibs. of fats and oils. 




















Order Buyer of Live Stock 
L. if. 


INDIANAPOLIS, INDIANA 


MeMURRAY 














Ne 





West Fargo, N.D. 


LIVESTOCK ORDER BUYING co 


South St. Paul, Minn. 





Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on October 17, 1946, 
reported by Office of Production & Marketing Administration: 


HOGS (quotations based 
on hard hogs): 


BARROWS AND GILTS: 
Good and Choice: 





Chicago Nat. Stk. Yds. 





120-140 Ibs...... $17.00-20.00 $19.00-21.00 $ 
140-160 Ibs...... 18.00-21.00 19.00-22.00 
160-180 Ibs 20.00-23.00 
180-200 lbs 20.00-23.00 
200-220 Ibs..... 20.00-23.00 
220-240 Ibs...... 20.00-23.00 
240-270 Ibs 20.00-23.00 
270-300 lbs 20.00-22.00 
300-330 Ibs 20.00-22.00 
330-360 lbs 20.00-22.00 
Medium: 
160-220 Ibs...... 18.00-20.00 19.00-21.50 
sows: 


Good and choice: 


270-300 Ibs...... 19.00-20.00 
300-330 Ibs. . 18.50-19.00 
330-360 Ibs...... 18.50-19.00 
330-400 Ibs..... 18.00-19.00 
Good 

400-450 Ibs . 18.00-19.00 
450-550 Ibs. 18.00-19.00 
Medium: 

250-550 Ibs - 16.00-18.00 


19.00-20.00 
19.00-20.00 
19.00-20.00 
19.00-20.00 


18.50-20.00 
18.50-20.00 


18.00-19.50 





Omaha 


Kans. City 


20.00-21.00 


21.50-22. 54 
21.00-22.00 





19.00-22.00 20.00-21.50 


21.00-21.50 20.00-20.50 
21.00-21.50 20.00-20.50 
21.00-21.50 20.00-20.50 
21.00-21.50 10.50-20.00 


20.50-21.00 19.50-20.00 
20.00-21.00 19.50-20.00 


19.00-21.00 19.00-20.00 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs..... 33. 
1100-1300 Ibs 
1300-1500 Ibs 

STEERS, Good 
700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs.. 
1300-1500 Ibs. 

STEERS. Medium 
700-1100 Ibs. . 
1100-1300 Ibs. . 


STEERS, Common: 


. 27.00-33.00 





29.00-34.00 


. 17.00-28.00 
. 18.00-29.00 





700-1100 Ibs. 15.00-18.00 
HEIFERS, Choice: 

600- 800 Ibs.. . 29.00-31.25 
800-1000 lbs. . 80.00-31.25 
HEIFERS, Good 

600- 800 Ths..... 25.00-29.00 
800-1000 Ibs..... 26.00-30.00 
HEIFERS, Medium: 

500- 900 Ibs..%.. 16.00-26.00 
HEIFERS, Common: 

500- 900 Ibs..... 14.00-16.00 
COWS, All Weights: 

a aa oer 20.00-22.00 
Medium .. 17.00-20.00 
Cut. & com . 12.00-17.00 
Canner . - 10.00-12.00 





19.50-28.00 
20.00-28.00 
20.50-28.00 
20.50-28.00 


16.00-20.00 
16.50-20.50 


14.00-16.00 


18.50-24.00 
19.00-26.00 


15.50-19.00 


12.00-15.50 


17.50-20.00 
13.50-17.50 
11.00-13.50 

9.00-11.00 


BULLS, (Ylgs. Excl), All Weights: 


Beef, good ..... 18.00-22.00 
Sausage, good . 16.00-18.00 
Sausage, medium. 15.00-16.00 


Sausage, cut. & 

13.00-15.00 
VEALERS: 

Good & choice.. 20.00-22.00 
Com. & med..... 13.00-20.00 


Cull, 75 Ibs. 
CALVES: 
Good & choice, 


up. 11.00-13.00 


500 Ibs. dewn... 20.00-22.00 
Com. & med., 

500 lbs. down.. 12.50-20.00 
Cull, 

500 Ibs. down. 10.00-12.50 


16.50-17.50 
16.00-16.50 
14.00-16.00 


11.00-14.00 





22.50-25.00 
14.00-22.50 
10.00-14.00 


19.50-24.00 
14.00-19.50 
10.00-14.00 


SLAUGHTER LAMBS AND SHEEP: 


LAMBS: 
Good and choice. 
Medium and good 
Common 


28.00 only 
23.00-27.00 
17.00-22.50 


YLG. WETHERS: 


Good & choice... 20.00-21.00 
Medium & good. 17.00-19.50 
EWES: 


Good & choice... 
Common & med.. 
Quotations 
weights and 
No. 2 pelts. 


Quotations 


11.50-12.50 
9.50-11.25 


on wooled stock 


24.00-26.50 
19.00-24.00 
15.00-18.50 


10.00-10.50 
8.50-10.00 


based on an 


31.00 
-31.22 
31.2% 






28.50 
22.00-29.00 
22.50-29.00 


17.00-22.00 17.50-22.50 
17.50-22.00 18.50-23.00 


14.00-17.00 14.00-17.50 


27.00-29.00 
27.50-30.00 


25.00-30.00 
25.50-31.00 


20.00-27.00 
20.00-27.00 


20.00-25.00 
20.50-25.50 





15.00-20.00 16.00-20.50 


2.00-15.00 13.00-16.00 


17.50-20.00 
13.50-17.50 
10.00-13.50 

8.50-10.00 


16.00-21.00 
13.50-16.00 
10.50-13.50 

8.50-10.50 


17.00-17.50 16 
16.00-16.50 
14.00-16.00 






50 
5 


11.00-14.00 11.00-14.00 


16.00-18.50 
12.00-16.00 
10.00-12.00 


18.50-21.00 
12.00-18.50 
10.00-12.00 


16.00-18.50 18.50-23.00 
12.00-16.00 12.50-18.50 


10.00-12.00 10.00-12.50 


25.00-25.50 25.00-26.25 
20.00-24.75 20.00-24.50 
16.00-19.00 17.00-19.75 


19.50-21.00 
17.00-19.25 


11.00-12.00 
9.50-11.00 


11.00-12.25 
9.00-10.75 


imals of 





St. Paul 


19.00-19.50 


20.00 only 
20.00 only 
20.00 only 
20.00 only 
20.00 only 
20.00 only 
on~ 


18.75-19.50 


19.00 only 
19.00 only 
19.00 only 
10.00 only 


19.00 only 
19.00 only 


18.50-18.75 


24.00-29.00 
24.50-30.00 





25.00-30.00 
25.00-30.00 


21.00-24.50 
21.00-25.00 
21.00-25.00 
21.00-25.00 








15.00-21.00 
15.00-21.00 


12.50-15.00 


23.00-27.00 
23.00-27.00 


19.00-23.00 
19.00-23.00 


14.00-19.00 
12.00-14.00 


15.00-18.00 
12.50-15.00 
10.00-12.50 

8.00-10.00 


16.00-18.50 
15.00-17.00 
13.00-15.00 


11.00-13.00 


17.00-20.0€ 
11.00-17.00 
8.00-11.00 


18.50-21.00 
16.00-18.25 


10.75-12.00 
8.00-10.50 


current seasonal market 
wool growth. Those on shorn stock on animals with No. 1 and 


on slaughter lambs and yearlings of Good and Choice and of 


Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
represent lots averaging within the top half of the Good and the top half of 


the Medium grades, 


respectively. 
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in name... 
high grade in fact! 


HYGRADE FOOD PRODUCTS CORP. | 


a ee 7 























PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. ' 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK 


B.A.1.2ST.13 

































HARMON-HOLMAN 

* « « LIVE STOCK ORDER BUYERS + + - : 
* SIOUX CITY Il, IOWA + TELEPHONE 80674 - 
Your Profits Depend on Experienced Buying ' 













Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 


















































For Sewice aud Dependability 
ae Pa C7101 3) 41 ee oe 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA 







































































PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS - MULTICOLOR PRINTERS 





STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 











Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 






























HOWARD 


: MACHINES 
MECHANICAL 
CLEANING 

& DRYING 


© FOR PACKING PLANT 
EQUIPMENT... 
® CANNED FOODS BEFORE AND 
AFTER COOKING 
@ Howard Machines save money on pack- 
ing house cleaning problems. 
@ Satisfy Federal Inspection. 
@ Write for detailed information. 


for 

















HOWARD ENGINEERING & MFG. CO. 


22452 BUCK ST CINCINNATI 14, OHIO 

























COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
: ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Buliders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 


















for the week ended Oct. 12, 1946. 
CATTLE 
Week Cor 
ended Prev week, 
Oct. 12 week 1945 
Chicago? .. 2,499 1,754 21,7: 
Kansas City 7,450 3,886 < 
Omaha* .... 3,558 2,872 
East St. Louis. 4,058 ee 
St. Joseph... 2,324 2,445 
Sioux City 477 761 
Wichita* ... 1,154 1,308 
Philadelphia 2,470 2,217 
Indianapolis 612 649 
New York & 
Jersey City 7,865 6 
Okla. City*. 6,012 5 
Cincinnati 6,409 4 5 
Denver 2,56 3.786 10,007 
St. Paul .. 4 3 4,038 16,099 
Milwaukee 2.079 2,259 6,708 
Total 54,197 43,160 200.044 
*Cattle and calves. 
HOGS 
Chicago .. 10,652 45,874 
Kansas City. 3,674 15,631 
Omaha ‘ 4,416 2 
East St. Louis! 3,049 
St. Joseph 1,798 
Sioux City .. 2,540 
Wichita 760 
Philadelphia 1,469 1,494 
Indianapolis 1,252 981 
New York & 
Jersey City... 7,545 5,638 
Okla. City. 706 779 
Cincinnati . 1,389 1,796 
Denver . 1,825 1 
St. Paul 4,100 2,727 
Milwaukee 1,081 931 
Total 56,801 43,318 185,087 


‘Includes National Stock Yards, E 





St. Louis, Ill, and St. Louis, Mo. 
SHEEP 

Chicagot 10,421 10,993 15,859 
Kansas City 18,440 20,399 y 
Omaha ..... - 19,164 20,354 

East St. Louis. 8,618 aah 

St. Joseph. . 8,429 10,907 

Sioux City. 15,600 13,918 
Wichita 1,391 
Philadelphia 6,789 3,743 
Indianapolis 4,077 3,246 


New York & 
Jersey City 
Okla. City. 
Cincinnati 
Denver ... 
St. Paul . 
Milwaukee 





12,893 
1,650 





Total 165,159 165,474 239,302 
*Not including directs 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, October 16, 1946: 


CATTLE: 
Steers, gd. $ 25.00 
Cows, med. 19.004 20.00 
Cows, com 16.004 18.00 


Cows, can. & cut 10.00@ 15.00 


CALVES: 





Vealers, gd. to ch. $20.00@ 24.00 

Vealers, med. to com .00@ 20.00 

Calves, gd. to ch...... 20.00@22.50 

Calves, cull 13.00@ 14.00 
LAMBS 

Gd. & ch $22.00@ 24.00 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended October 12, 1946: 


Cattle Calves Hogs* Sheep 


Salable .... Tll 1,454 164 4,197 
Total (incl. 
directs) .1,674 9.410 3.978 35,961 
Previous week: 
Salable 498 1,722 165 2.680 
Total (incl 
directs) ..1,414 6,474 3,384 3,214 
*Including hogs at 31st street. 


The National 


Provisioner—October 19, 19# 





CORN BELT DIRECT 
TRADING 


Reported by Office of Production A 
Marketing Administration 


Des Moines, Ia., Oct. 17,—~ 
At the 10 concentration yards 
and 11 packing plants ip 


Pureh 
at prince 
ing Sati 

rted 
gr0N EI 





Iowa and Minnesota, hog 
prices were sharply higher 
for the week. 


Hogs, good to choice: 
160-180 Ib $15.00@18.09 
180-240 Ib 18.00@21.00 
240-330 Ib 19.00@ 21.09 
300-360 Ib 19.00@ 21.00 
Sows: 
270-330 Ib 317.00@ 20.00 
400-550 Ib 17.004 20.00 


Receipts of hogs at Com 
Belt markets for the week 


ended Oct. 17, were as fol- 
lows: 

This Same day 

week last wk 
Oct. 11 3,300 3,000 
Oct. 12 2,700 3,10 
Oct. 14 3,000 5,600 
Oct. 15 700 4,800 
Oct. 16. 65,000 4,600 
Oct. 17 68,000 5,000 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ending 


October 12, were reported te 
be as follows: 


AT 20 MARKETS, 


WEEK 

ENDED Cattle Hogs Sheep 
Oct. 12 -189,000 42,000 184,00 
Oct. 5 . 204,000 34,000 213,00 
1945 301,000 107,000 244.00 
1944 298,000 217,000 318,00 
1943 278,000 329,000 342,00 
AT 11 MARKETS, 

WEEK ENDED Hogs 
Oct. 12 470% 
Oct. 5. 41,0 
1945 .. 133,000 
1944 .. 269,000 
1943 408 00 
AT 7 MARKETS, 

WEEK 

ENDED Cattle Hogs Nheep 
Oct. 12 270,000 58,000 395,00 
Oct. 5 297,000 55,000 459,00 
15 430,000 164,000 482,08 
1944 411,000 340,000 563,08 
1943 396,000 508,000 626,00 


STOCKERS AND 
FEEDERS 
Stocker and feeder ship 
ments received in eight Cor 
Belt states! in August, 194. 
Cattle and Calves 


Sept., Sept., 
1946 1945 
Stockyards 262,929 244,04 
Direct 125,045 4,6 
Total, Sept .387,974 3386 
July-Sept., 1946 886,273 645,008 


Sheep ¢ 
Stockyards 
Direct . 





Total, Sept. 865,102 
July-Sept., 1946 .1,301,363 1,385,571 
‘Data are obtaise 
from offices of state veterinaria® 
Under ‘Public Stockyards’ are ® 
cluded stockers and feeders wit 
were bought at stockyards market 
Under ‘Directs’ are included ste 
ers and feeders coming from otf 
states from points other than publ 
stockyards, some of which are B 
spected at public stockyards wi 
stopping for food, water and ret 


in this report 
























Armo' 
Swift, 1 
son, 349 
pers, 1, 

Total 


5,525 ho 


Armour 
Cudahy 
Swift .. 
Wilson . 
Campbel 
Kornblu: 
Others . 


Total 


Armour 
udahy 
Swift . 
Wilson 
Independ 
Others . 
Cattle 
Greater 
Rothschi 
Omaha, 
Total: 


begs and 


Armour 
Swift 
Hunter 
Krey .. 
Heil ... 
Laclede . 
Sieloff 
Others . 
Shippers 


Total . 


Cudahy 

Armour 
Swift . 
Others . 
Shippers 


Total 


Swift 
Armour 
Others 


Total . 
Not inc 
and 1,327 


Cudahy 
Guggen 
beim 
Dunn- 
Ostertas 
Dold .. 
Sunflower 
Pioneer 
Others . 


Total 


Armour 
Wilson . 
Others ... 


Total .. 


Not ine 
and 1,526 


rall's 
Kahn's 
Lorey 
Meyer |. 
Sehlachter 
Sehroth . 
Nationa] 
Others 


Total ... 


Not inet 
sheep boug 


The Nat 








mar- 
iding 
ed to 



















PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, October 12, 1946, as re- 
ported to THE NATIONAL PROVI- 
sSIONER 

CHICAGO 

Armour, 81 hogs and 162 shippers; 
gwift, 16 hogs and 164 shippers; Wil- 
son, 349 hogs: Agar, 531 hogs; Ship- 
pers, 1,108 hogs; Others, 3,440 hogs. 

Total: 2,499 cattle: 1,253 calves; 
5.525 10,421 sheep 


5,525 hogs; 
KANSAS CITY 
Cattle Calves Hogs Sheep 











mour 906 1,164 124 1,219 
fudaby . 606 565 34 2,938 
swift .. 377 601 163 6,149 
Wilson .... 1,513 811 124 2,282 
Campbell . 1,206... ; 
Kornblum one ‘ - ene 
os . 12,471 892 630 3,839 

Total 17,079 4,033 1.085 16,427 

OMAHA 
Cattle & 
Calves Hogs Sheep 
ur 391 305 
Cudahy : 269 439 
Swift . 313 324 
Wilson ... TH 195 
Independent 196 
Others .. 1,108 eas 

Cattle and Calves: Eagle, 44 
Greater Omaha, 152; Hoffman, 74: 
Rothschil 105; Roth, 185; South 

q Merchants, 23. 





Total: 1,663 cattle and calves; 2,567 
hogs and 16,530 sheep. 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 















Armour . 144 1,3 264 1,715 
Swift 157 2,395 
Hunter 129 
Krey .. es 
. ae 
Laclede . 
sieloff . ea as .: 
Others .... 3,586 281 3.510 
Shippers ..15,103 4,260 1,620 3,588 

Total ...19,229 7,953 3,650 12,208 

SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudaby 176 33 546 «2,902 
Armour 175 49 565 2,605 
Swift .. 86 71 347 3,020 
Others ... 204 3 a 65 
Shippers . 12,510 52 1,017 2,445 

Total ...13,151 208 2,506 11,037 

8ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift 263 166 792 5,283 
Armour... 524 391 669 ,819 
Others .... 4,301 1,074 791 2,426 

Total ... 5,088 1,631 2,252 9,528 


Not including 238 cattle, 106 hogs 
and 1,327 sheep bought direct. 











WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 186 512 480 1,099 
Guggen- 
heim .... O4 
Dunn- 
Ostertag. 57 42 
Dold .... — 263 se 
Sunflower . 25 82 eon 
Pioneer . . 98 ; — 
Others .. 5,389 12 
Total... 6,019 512 1,789 1,111 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 853 1,417 107 480 
Wilson ... 1,165 2,207 119 611 
Others .... 278 35 304 ° 
Total ... 2.296 3,659 530 1,091 


Not including 57 calves, 176 hogs 
and 1,526 sheep bought direct. 


sheep bought direct, 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's : 2 
Kahn's 9x2 . «= 813—«:1,503 
Lorey ae 3 ” ; 
Meyer ... if mas 366 
Sehlachter 322 11 ne 
Schroth . 167 - 282 
National .. 413 nae aan os 
Others .. 1,784 477 260 S74 
Total ... 3,681 488 1,709 2,739 


Not including 2,249 cattle and 130 
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FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 546 «42,945 62 7,454 
Swift 525 2,032 82 9,617 
Blue 
Bonnet 376 SS 20 
GOP .2e 55 46 4 ie 
Rosenthal ‘ ‘ 2,939 
Total 1.902 3.111 168 20,010 
DENVER 
Cattle Calves Hogs Sheep 
Armour 58 18 597 13,691 
Swift 371 45 455 17,240 
Cudahy ST ws S18 7,002 
Others 1,986 188 a 
Total 2.5002 2.3 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 692 2,493 1,548 3,091 
Bartusch 761 se es xe 
Cudahy 353 1,540 3,167 
Rifkin 677 161 ee 
Superior 1.880 hive jn rT 
Swift 270 3,046 2,552 9,802 
Total ... 5.633 7,240 4,100 12,893 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Oct. 12 week 1945 
Cattle 80,742 53,157 197,319 
Hogs . 27,998 , 76,649 
Sheep 169,544 145,257 202,143 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockyards for current and 
comparative periods: 
RECEIPTS 


Cattle Calves Hogs Sheep 












Oct. 11.... 1,208 254 1,519 3,823 
Oct. 313.... TH 1,134 1,334 
Oct. 14.... 6,041 1,529 6,801 
Oct. 15.... 2,060 1,394 2,883 
Oct. 16. 9,944 18,886 5 
Oct. 17....15,000 35,000 5,500 
*Week 

so far ..33,045 3 56,809 21,050 
Wk. ago ..22,518 10,886 18,854 
1945 . 42,918 £ 38,471 25,624 
1944 .. .46,001 7, 58,844 37,7009 

*Including 230 cattle, 447 calves, 


21,646 hogs and 1,749 sheep direct to 
packers 











SHIPMENTS 

Cattle Calves Hogs Sheep 
Oct. 11 . 2,713 85 192 1,308 
Oct. 12 846 114 142 657 
Oct. 14. 4,116 173 ee 1,161 
Oct. 15 3,448 245 424 1,571 
Oct. 16.... 5,730 357 38,745 850 
Oct. 17.... 8,000 300 4,000 1,000 
Wk. so far.21,294 1,075 8,169 4,582 
Wk. ago 17,68 979 774 9,764 
1945 .......17,587 87 3,287 3,369 
ee 1 3,731 4,328 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 








Thursday, Oct. 17, 1946: 
Week ended Prev. 
Oct. 17 week 
Packers’ purch . 20,387 3,709 
Shippers’ purch 8,519 1,017 
Total 28,906 4,726 
OCTOBER RECEIPTS 
1946 1945 
Cattle . .70,743 133,991 
Calves .. 8,584 16,217 
Hogs . 77,606 5,212 
Sheep ..... . 61,783 95,272 
OCTOBER SHIPMENTS 
1946 1945 
Cattle 53,574 
Hogs 8,380 
Sheep . 13,244 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
Oct. 11: 

Cattle Calves Hogs Sheep 

Los Angeles...6,409 1,070 244 

San Francisco.1,500 300 7 


Portland ...... 2,100 465 415 2,500 































































NIAGARA 


*AERO-PASS CONDENSER 
with Duo-Pass, ““Oilout”’ 
and Balanced Wet 
Bulb Control 
Saves power; operates com- 
pressors at minimum head 
pressure with always full 
capacity; removes oil from 
refrigerant; saves condenser 
water; remains free from scale. 


* Trademark Registered 


ee 
NIAGARA BLOWER CO. 


405 LEXINGTON AVE., 


NEW YORK 17, N. Y. 


RT 
EXPO 
FOR WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 
Established 1926 
11 Broadway, New York 4, N. Y. + BO+9-3238 
Cable: ARTHARRIS Ref: Dun & Bradstreet 


ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 4 



























RATH MEATS 


Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 


































OUR 65th YEAR 
Benrn. Levi e Co., Inc, 
THE 


CASING HOUSE 


NEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 





| 
HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL » PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa. 























THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Ear! McAdams, 204 Wainut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















WILLIAM J. KAUFMAN 


SLAUGHTERERS OF QUALITY 


BEEF © LAMB « VEAL 


In straight or mixed carlots; can ship less than car- 
load lots to wholesalers! and retailers by refrig- 
erated truck in any amount at reasonable rates. 


KOSHER lamb, veal, or beef on request. Custom 
slaughtering also done on request. Overnight de- 
livery to New York, Boston, Philadelphia. 


U.S. GOVERNMENT INSPECTION 
Address all mail to P.O. Box 305 
PLANT AND OFFICE: 235 BUFFALO RD., ROCHESTER, N. ¥. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, 








Production & 
Administration.) Marketing 
WESTERN DRESSED MEATS 
New York Phila. Bosts 
STEERS, carcass Week ending Oct. 12, 1946..... 1,531 43 my 
Week previous ..... 1,197 159 0 
Same week year ago..... 7,802 2,799 le 
COWS, carcass Week ending Oct. 12, 1946 907 1,014 1» 
Week previous ........ 5,211 2,657 1,58 
Same week year ago..... 3,333 2,947 11% 
BULLS, carcass Week ending Oct. 12, 1946 10 
Week previous ..... shee ee 
Same week year ago. ; 322 is 
VEAL, carcass Week ending Oct. 12, 1946 mm 
Week previous ...... mT 
Same week year ago. ; 1,16 
LAMB, carcass Week ending Oct. 12, 1946 5,084 
WOES GUUVENED cccccccsice 4,219 
Same week year ago........ 7,164 
MUTTON, carcass Week ending Oct. 12, 1946.. Lie 
Week previous 123 
Same week year ago...... 2.935 
PORK CUTS, Ibs. Week ending Oct. 12. 1946.. 16,638 §4 
Week previous ,832 87,663 4,707 
Same week year ago..... 940,987 233,073 32.86 
BEEF CUTS, Ibs Week ending Oct. 12, 1946 15,104 
Week previous 114,409 
Same week year ago 670,070 
LOCAL SLAUGHTERS 
CATTLE, head Week ending Oct. 12, 1946... 7,865 2,470 
Week previous ... eae 6,590 2,217 
Same week year ago. on 13,607 3,489 
CALVES, head Week ending Oct. 12, 1946 1,854 
Week previous ‘ 1,474 
Same week year ago..... ‘ 2,150 
HOGS, head Week ending Oct. 12, 1946.. 1,469 
Week previous ........... 38 1,494 
Same week year ago....... 23,667 5.577 
SHEEP, head Week ending Oct. 12, 1946. 37,689 7,314 
Week previous ....... 39.170 6,789 
Same week year ago...... 59,002 3,743 


2 hogs and 1% 
lambs in addition t 


totaled 2,871 veal, 


Country dressed product at New York 
8 hogs and 343 


lambs. Previous week 3,558 veal, no 
that shown above. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 inspected centers 
during the week ended October 12, showed further slight 
increases when compared with a week earlier. However, totals 
for all classes were sharply under those of a year ago. Sheep 
and lamb slaughter continues to be comparatively heavy. 





NORTH ATLANTIC Cattle Calves Hogs Sheep 
New York, Newark, Jersey City.. 7,865 8,227 7,545 37,68 
Baltimore, Philadelphia .......... 2,405 334 1,905 oe 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 8,863 6,410 11,8 
GREG, BEM cccccccceccccsseces 6,464 18,131 
i EE, SOUP. oo ccceracees 9,218 15,350 19, 650 
iy SS SMa ds conscceens 4,303 4,964 13,483 
Sioux City ....... eanenes 477 2,956 15,00 
PI sacésentescr 3,112 4,680 19,16 
DE GEE nonccgccccceecsseveuses 7,450 3,995 18,40 
ee STS goad av cenneeens 1,131 21,000 34,58 

BEE” $cccccsccccseesseceoccas 6,449 1,164 ' 

SOUTH CENTRAL WEST®.... 5,927 5,668 46,45, 

ROCKY MOUNTAIN® ...... 3,172 2,149 20,811 

PACIFIC’ ¢ 4,373 52,78 
Ct time eed Leiechcmndeaee mnie aele 100,290 315,08 
Total last week . 70,064 325,18 
SER AIS 260,819 815,562 385,08 





‘Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis National Stockyards, E. St. Louis, I. 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort we Maser 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert la 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, @ 
‘Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. ‘orth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Incleds 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville a 


Tifton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fle: 

Cattle Calves Bop 
Week ended Oct 11. . «+ -B,550 1,869 # 
Last week ....... . 2,877 1,647 te 
Last year .4,628 2,938 
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Undisplayed; set 
additional words 1 5¢ each. “Position wanted,” special 
rate: minimum 20 words $2.00, additional words 10¢ 


—CLASSIFIED ADVERTISING— 


solid. Minimum 20 words $3.00, each. Count address or box number as 8 words. Head- 
line 7 5¢ extra. Listing advertisements 
played: $7.50 per inch. 10% discount for 3 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


7 5c per line. Dis- 
insertions. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


EQUIPMENT FOR SALE 





General Manager 
grecutive with proven administrative ability, ex- 
arience covers every phase of successful manage- 
e Practical knowledge in expansion programs, 


t. 0 F r 1 
ee. construction, equipment, production, dis- 
tribution. organizing and sales. Can give bond and 


Box W-291. 


s to substantiate. Write to 
— "7 407 S. Dear- 


THE NATIONAL PROVISIONER, 
porn St., Chicago 5, Ill. 





Manager or Superintendent 


over 25 years’ experience in full production, sales, 
ali killing and cost in both a large and medium 
plant Successful in handling help. Fully acquainted 
with federal inspection and government regula- 
tions. Excellent references. _ W-290, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 


Chicago », 
——— 


CANNING DEPARTMENT supervisor: Complete 
knowledge costs, yields, help. 19 years’ experience. 
Assume full charge, assist general superintendent 





large plant. W-288, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 





HELP WANTED 





Killing and Cutting Foreman 


Medium sized independent packer near Philadelphia 
has opening for right man to handle hog and beef 
slaughter and hog cutting. Must be willing to 
work with gang and have ability to do all opera- 
tions connected with killing and cutting pro- 
ficiently; also to handle plant personnel. Not 
interested in man to walk around with pencil and 
notebook, State age, experience, family status, 
salary required and_ references. W-292, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 341 meat grinder; 
1-227 Buffalo silent cutter; 1-Cressy 55 and 
1-Victor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
Products Co., Inc., 14-19 Park Row, New York 
City 7, N.Y. 





x 1—200 lb. Buffalo mixer with 
H.P. motor. Thoroughly reconditioned. Ceiling 
$321.30 F.0.B. Hiawatha, Kansas. Falls 
Wholesale Meat Co., 11th Street at Stone, 
Falls City, Nebraska. 


FOR SALE: One 
° 





EQUIPMENT WANTED 





WANTED: Used machinery and 
equipment of all kinds. Single 
pieces or complete plants. Pay 
cash, remove immediately. Chas. 
Abrams, 68 N. 2nd St., Phila- 
delphia, Pa. Walnut 2-2218. 





WANTED TO BUY: Used dry rendering cooker in 
good condition, 4x10 or larger. Give manufacturer's 
name and date of purchase, etc. G. B. Rogers, Box 
751, Rome, Georgia. 





BUSINESS OPPORTUNITIES 





SATSAGE MAKER or experienced production man 
interested in change to more attractive activity 
ean use his experience demonstrating and selling 
spices and seasonings. Eastern spice house has 
Chicago and other territories open. Present sales- 
men average $150 to $200 weekly. Give full details 
for confidential consideration. W-293, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., New 
York 22, N. Y. 





PLANT SUPERINTENDENT: Progressive inde- 
pendent packer has opening for plant superinten- 
dent. Must be thoroughly experienced in all plant 
operations. Must be familiar with all packing- 
house machinery and equipment and understand 
refrigeration. Must be able to handle plant per- 
sonnel and control costs. State age, experience, 
family status and salary required. W-197, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





MASTER MECHANIC: Progressive 


ind dent 
v 


Meat and Provision Merchant Estab- 
lish in Glasgow, Scotland, since 1860 


WANTS FOOD EXPORT ITEMS 


Representative will be in United States 
and Canada during October to Contact 
Canneries and Food Exporters 


REPLY TO: 
JAMES O’MALLEY 
230 Fifth Ave., New York City 


Telephone Murray Hill 5-4177 





packer requires the services of a master mechanic, 
one thoroughly familiar with all packinghouse 
machinery and equipment. Must thoroughly under- 
stand refrigeration. State age, past experience in 
detail, family status and salary required. W-199, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
bern St., Chicago 5, 111. 





WANTED: Killing superintendent for Pacific Coast 
plant, age 25 to 35. Must have worked all around 
on cattle, sheep and hogs and capable of producing 
high standard of workmanship at a minimum of 
cost. References required. Good salary and working 
conditions, with good chances for promotion to 
the right person. W-294, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 





WANTED: Plant superintendent. Man able to 
take complete charge of inedible rendering plant. 
Must be able to handle plant production, personnel, 
and possibly feed mixing. State approximate sal- 


ary expected, experience, age, V-295, THE 
NATIONAL PROVISIONER, 407 'S. Dearborn St., 
Chicago 5, Ill 





WANTED: Expert sausage maker, capable of 
taking full charge of small plant in New York 
city. Good salary. The Standard Casing Co., Inc. 
121 Spring St., New York 12, N. Y. 





EQUIPMENT FOR SALE 





POR SALE: Boss hog casing machine No. 3468 P 
ée good working order with 3 H.P. motor. Sugar- 
ale Provision Company, Canton, Ohio. 








= SALE: Two # 1 Anderson expellers, $1,250 
Ta Also one Mitts & Merrill hog, $350. Phoenix 
allow Co., P. O. Box 4131, Phoenix, Arizona. 





PACKER WANTED 


Wholesaler with modern plant and equipment 
wishes to contact independent packer, with an 
eye to the future, who is desirous of doing busi- 
ness in the Philadeiphia area. Full details in first 
letter for quick action. W-284, THE NATIONA 
— 407 8S. Dearborn St., Chicago 5, 





YOU’LL GET & 


ATTENTION! 


~x~ * * * 





No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 








omemenmmmcmmem GET ACT: SSS uORCmEs 
NATIONAL PROVISIONER ‘’CLASSIFIEDS*’ 
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WATCH THIS COLUMN 


SPECIALS 


FOR WEEKLY 





Barliant and Co. list below some Bd their current 





and equip 
available for prompt shipment unless ot 
stated, at prices quoted F.0.B. sh 


9 


a) 


~ 


~ 


= 


2 


10. 


3000—SMOKESTICKS, 48”, ea 
1480—-BACON COMBS, made of % round 


h0—CURING 


1—HO0G 


n 
2—HOG DEHAIRERS, 


for sale, 
herwise 
9 points, 





ubject to prior sale. ‘a 
Write for our weekly bulletins. 


Rendering and Lard Equipment 
—HASHER AND WASHER COMBINA- 
TIONS, NEW, original crates, Anco 

22496, hasher size 24”x18” with bar type 

screen and washer cyl. 30” dia. x 12’ 

long on straight side with 30 HP, 1200 

RPM splash proof motor and starter, 

Ge cn0cscvccssseseneenseeussessssssood $2365.00 
—~BONE CRUSHERS, NEW, similar to 

Mech. #11 & Allbright-Nell 2639. Cap. 

10,000 per hr. Straight or staggered 
drum teeth, suitable for crushing bones 
into 1%” lengths. (1) Machine com- 
plete, arranged for V-drive with motor 
base less 20-25 HP, 1800 RPM motor. 

(1) Belt driven, less motor base and 
SE, 6b iia ne een be aban abba ecireeAalws 

— CRUSHER, Stedman, with 2 fly- 


859.00 
717.00 
450.00 


52, 20”x12” throat, 
3600 RPM. 
ER Pr rrr 
COOKER, 4x7 Boss, completely over- 
hauled, new shafts and bearings, 10 HP 
motor 


with 25 HP motor, 
Excellent condition, immedi- 
1150.00 


Refrigeration 
FLAK-ICER, NEW, York, with extra 
spare parts, 1 ton cap., 3 HP, complete 
WEE. MAGNO 0 06 6000080000000 0080e6g8e0 
-AMMONIA COMPRESSOR, Frick, 7x7, 
serial 323204, flat belt drive from 
HP Century motor. Machine complete}, 
rebuilt less than 1 yr. ago, excel. 
condition, motor, magnetic starter, 16’ 
Ge TO GO no oc tcnceescéicss 
-AMMONIA COMPRESSOR, Frick, 9x9, 
with 50 HP, 3 ph. motor, condenser, 
receiver, some coils, buyer to dismantle. 
AMMONIA COMPRESSORS, York, 3x3, 
2 eyl, vertical, single acting, high 
speed, with grooved flywheel and 
pass manifold valves .. 
0—_REFRIGERATOR PLATES, 
NEW Stangard-Dickerson, 18” x72”, 
suitable freezers, lockers, cabinets. .each 
WALK-IN FREEZERS, NEW, prefab- 
ricated, spun-glass insulation. (6) 93’x 
12°10”x7’6", without refrigeration unit, 
ea. $2800.00 (3) 9’x12'10’x7'6", wit 
refrigeration unit, ea. $2300.00, with- 
out refrigeration unit, each............ 


1650.00 






1650.00 


2750.00 


300.00 


16.50 


1800.00 


Curing-Smokehouse-Specialties 
BAKE LOAF PANS, NEW, Wearever 
Aluminum, 52, each 
‘SCALES, NEW, hanging 
type, 6002 cap., brass 
chrome polished plate, ea 


00 
meat beam 
beams, heavy 


3414 stainless steel. 280 ten prong, 
each $0.14; 700 eight prong, each $0.12; 
500 six prong, each $0.10. 

VATS, 
ized hoops, pine 
staves, tinned 
covers. Ea. 


1500 cap., galvan- 
bottoms, white oak 
cleats to hold down 


22.50 


General Packinghouse Equipment 
DEHAIRER, Jumbo 
550 hogs per hour, 
scalding tank; no m 


Boss, up to 
with conveyor and 
5000.00 


GORE nnn 6éanbindnestankanessnarasedouss 950.00 
WRAPPING TABLES, NEW, Stainless 

Steel top, 10’x30”x36”", with galvanized 

shelf. Can be furnished with one 24” 

roller, or two 24” and two 36” rollers. 

Other sizes available.................. 210.00 


TRIMMING TABLES, NEW, 12’x48”"x36", 
stainless steel top, high back, remov- 
able cutting boards 18” high. Other 
GEROD BVOTIND. cocccscccepocesccss each 272.50 
SAUSAGE STUFFING TABLES, NEW, 
stainless steel tops, 15’x60”, $390.00; 
12’x46”, $260.00; 10’x46”, $240.00; 9x 
46”, $223.50 


3—KETTLES, NEW, Groen, 80 gal. cap., 


Telephone, wire or write us if interested 
of the items above, or in - 
We solicit your offerin ° 
equipment as we have 


stainless steel throughout, 2/3 jacketed, 
stainless steel cover and sanitary draw- 
off valve, mounted on 3 stainless steel 


tubular legs. 32x29, weight 2502..each 300.00 


in any 
other equipment. 
surplus and idle 
uyers for most ty 


BARLIANT AND COMPANY 


ADELPHI BLDG. e 
CHICAGO 26 « 





BROKERS - SALES AGENTS 
7070 N. CLARK ST. 
SHELDRAKE 3313 


SPECIALISTS 


New 
Equipment 


Used, Rebuilt and Packing H 


ond Supplies 


use 


Machinery 
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The Lion’s Club of Salem, Ill., has a goat for a mascot and all 
was well with the animal until a fun-loving Rotarian of the city 
goat-napped it and took it up in his private plane for a ride. 
The altitude evidently whetted the animal’s appetite and he 
began chewing up the plane’s fabric upholstery, causing the 
Rotarian to land in a hurry. The next time the animal is stolen 
by the Rotarians it will probably be guest of honor at a banquet. 


x *k * 


Forty juicy steaks accompanied the Colby College football 
team on its recent trip to New London, Conn., to play the 
United States Coast Guard team at that base. Advised that the 
college would have to provide its own meals, the Colby coach 
rounded up the steaks locally and packed them in dry ice for 
the trip so that his players might have meat at the pre-game 
breakfast. 


xk k & 


Elmer Anderson, stationary engineer at the J. C. Adler Co., 
sausage manufacturer of Joliet, Ill., for the past 40 years, has 
made turtle hunting a hobby and small business sideline. The 
turtles are caught in sloughs, rivers, canals and creeks, tossed 
alive into trucks and taken to town where Anderson beheads, 
bleeds them and removes the meat in one piece. 


xk k * 


Vanity doesn’t pay, Robert Throckmorton, a Kansas City 
butcher, learned to his sorrow recently. Throckmorton stuffed 
wrapping paper into the shape of a ham and placed it in the rear 
window of his auto in order to attract envious glances from 
passers-by. He left it in the car overnight and the next morning 
found his window smashed and the dummy ham stolen. 


x k * 


Washington State game officials have been killing two birds 
with one stone by shooting roaming bands of elk which have 
been damaging crops in the southeastern section of the state, 
and giving the carcasses to country schools. Elkburger has be- 
come a favorite item on the school luncheon menus. 


x kk 


Beef thieves were frustrated in an attempt to steal a heifer 
belonging to R. B. Johnson of El Monte, Calif., when the ani- 
mal’s buxom rear end made it impossible to load her into the 
“rustlers” sedan. When one of the thieves socked the animal 
with a board trying to force her through the door, the heifer 
backed out and took off down the road toward Pasadena. 
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Air-Way Pump & Equipment Company 
Allbright-Nell Co., The 

Armour and Company 

Aromix Corporation 

Asmus Bros. Inc 


Barliant and Company 


Central Livestock Order Buying Company 
Cincinnati Butchers’ Supply Co., The 
Cleveland Cotton Products Co., The 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 


Eagle Beef Cloth Co 


Fearn Laboratories, Inc First Cover 
UR, PS Bi, Bh lig DiReriacks cbc ccccosctccevessessscecaan J 
Fowler Casing Co., Ltd., The 


Girdler Corporation, The 

Green Bay Foundry & Machine Works 
Griffith Laboratories, The 

Grueskin, E. N., Co 


Ham Boiler Corporation 
Harmon-Holman 

Harris, Arthur 

Heat Reclaimer Corporation 

Heekin Can Co 

Howard Engineering & Manufacturing Co 
Hunter Packing Company 

Hygrade Food Products Corp 


James, E. G., Company 


Kahn’s, E., Sons Co., The 
Kaufman, William J 

Kellogg, Spencer and Sons, Inc 
Kennett-Murray & Co 
Kewanee Boiler Corp 


Layne & Bowler, Inc 
Levi, Berth & Company 
Liquid Carbonic Corporation 


Mayer, H. J., & Sons Co 
McMurray, L. H 
Meyercord Co., The 
Mitts & Merrill 
Morrell, John & Co 


Niagara Blower Company 


Oakite Products, Inc 
Omaha Packing Company 


Paterson Parchment Paper Company 
Philadelphia Boneless Beef Co., Inc 
Powers Regulator Company 


Rath Packing Co 

Ryerson, Joseph T., & Son, Inc 
Sawyer, H. M., & Son Co 
Schaefer, Willibald, Company 
Smith, John E., Sons Company 
Sparks; Harry L., & Company 
Specialty Manufacturers Sales Co 
Vogt, F. G. & Sons, Inc 


Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you : 
cam merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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